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Radio  Round'up 


A  Service  — 
For  Directors  of  Women's  Badio  Prof^rams 


5  S.  V/abash  Ave.,-  Chicago,  111, 
April  3,  19^3'-  ^0.  ^3 


HOW  DO  YOU  FEEL  ABOUT  THE  EOOD.  SITUATION? 

Do  you  believe  your  neighbors  have  hoarded  food?    Do  you  believe'  they'll 
try  to  get  around  food  rationing?    Do  you  feel  you're  not  being  allowed  enough 
food  under  rationing?     Those  are  questions  asked  a  representative  group  of 
American  housev;ives  in  a  recent  survey.     It  was  found  that  a  considerable  pro- 
portion of  them  do  believe  th^se  things,  and  if  that  is  true,  it  seems  logical 
'to  assume  that  these  peoTole  are  likely  prospects  for  black  markets. 


You  broadcasters  can  give  important  information  as  to  v/hat  'black  markets 
are,  and  this  knowledge  may  play  a  big  part  in  the  campaign  to  stamp  them  out. 
Her^  are  some  facts  which  you  may  like  to  use  in  your  broadcasts :  ' 


Black  Markets  are  not  confined  to  meat  alone;  meat  is 
neighborhood  grocer  as  well  as  the  butcher  is  running 
violates  rationing  rules. 

Black  Markets  are  not  dirty  little  stores  tucked  a,way  in  side  streets;  the 
grocer  who  give's  an  extra  can  of  fruit  juice,   or  an  extra  quarter-ioound  of  butter 
is  running  a  black  market. 

The  retailer  v/ho  operates  entirely  within  the  law  is  likely  to  hear  nothing  but 
complaints .    Any  food  retailer  .is  lander  constant  pressure  from  his  customers  to 
operate  illegally.    Make  f ood-shop-oers  realize  that  they  must  not  ask  for  favors, 
.Prejudice  the  -public  in  favor  of  the  man  who  lives  up  to  the  regulations. 

These-  nev;  saboteurs,  the  Black  Marketeers,  have  expanded  their; 'operations  as 
our  shortages  have  grown.     Tell  .your ,  lis teners.  that  sometimes,   indeed,  the 
grovring  stocks  in  the  Black  Markets  have  caused  the  shortages.' 

Black  Markets  exist  before  our  very  eyes.     Everyone  should  realize  this,  and 
sh^uM  be  taught  to  recognize  them. 

US  Department  of  Agrieuffure 

food  Disfribulion  kdm'inistration 


the  most  vicious,  but  the 
a  black  market  if  he 


-2- 


THE  InTSW  point  VALUES  j 

The  announcement  of  new  point  values  on  some  processed  foods  contained  good 
news  for  many  people.     The  removal  of  all  dried  and  dehydrated  fruits  and  of 
apple  juice  from  the  ration  list  should  "be  a  real  helt)  to  the  homemaker.     So  j 
should  "be  the  reduction  in  point  values  of  fruit  and  vegeta'ble  juices  and  de- 
hydrated soups. 

! 

Prunes  are  a  popular  "breakfast  fruit,  as  v/ell  as  a  dessert,  and  they  may  | 
now  apToear  more  frequently  at  all  meals.     xla.isins  are  a  nutritious  and  delicious 
addition  to  many  favorite  recipes,  and  the  homemaker  will  "be  glad  to  have  them 
"back  on  the  list  of  unrationed  fruits.     Apple   juice  is  a  refreshing  drink,  and 
a  fine  addition  to  the  shelf  of  emergency  foods,  since  it  can  take  the  place  of 
the  morning  orange  or  grapefruit  juice  on  occasion.    Fruit  and  vegeta'ble  juices 
were  lowered  all  along  the  line,  and  this  will  help  the  family  v'hich  likes  a 
glass  of  one  or  the,  other  as  a  dinner  appetizer. -  ' 

The  point  value  of  dried  and  dehydrated  souns  has  "been  reduced  exactly  one- 
half,  and  this  is  good  news  to  the  "busy  homemaker,  who  has  found  these  soups  a 
welcome  short-cut  in  meal  planning.  j 

The  items  v/hich  have  "been  given  higher  point  values  for  April  were'  those 
which  sold  in  March  at  a  rate  faster  than  the  supply  situation  could  support 
under  rationing.     In  the  main,  the  values  originally-  esta"blished  v/orked  out 
successfully OPA  states.,  and  the  changes  which  hav^  "been  made  are-  intended  to 
iron  out  the  •ineq^ualities  that  were  shov/n  to  "be  present.     The  flexi"bility  which 
is  one  of  the  chief  recommendations  of  the  point  system  of  rationing,  will  "be 
employed  in  the 'future  as  often  as  necessa.ry  to  keep -consumer  demand  in  step 
with  the  supply  situation.- 

lAWi  PLAI'JS  FOR  'U3 

In  the  words  of  Secretary  Wickard,   the  March  l^th  re-oort  of  the  Crop  5-e- 
porting  Board  on  prospective  plantings  for  19^+3  "contains  some  of  the  most 
gratifying  news  the  country  has  had  in  a  long., time".     Mr.  Wickard  went  on  to 
say  that  the  prospective  increas-s  over  last- year-' s  record  highs  are  a  tribute 
to  the  determiiiation  of  our  farmers  to  see  that  they  make  the  greatest  possi"ble  \ 
contribution  to  victory.  .  ... 

The  dinner  table. v;ill  benefit  by  many  , of  the  scheduled  increases.     Here  are  , 
some  of  the  figures:  .   .  ;  J 

Potatoes ;     The  estimated  increase  in  potato  acreage  for  19^3  over  19^2  is  I3.6  i 

percent.  ? 
Sweet  Potatoes:     C-row.-rs'  intentions  are  to  increase  sweet  potato  acreage  1U.8  J 

percent  over  19^2.  I 
Dry  Beans :  An  even  larger  increase  of  this  important  crop  is  planned.     The  I 

prospective  acreage  for  19^3  is  l6.2  -percent  above  19^2.  " 
Dry  Peas:     The  estimated  increase  for  dry  peas  amounts  to  the  considerable  figure  ' 

of  35'1  percent. .. 1/3  more  than  in  19U2. 
Peanuts :      The  acreage  planted  in  19^3  is  expected  to  show  an  increase  of  12.5 

percent  over  the  acreage  planted  last  spring,  not  including  that 

inter-plajited  with  other  crops.     It  is  thp  largest  acreage  of  peanuts 

on  record. 
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Smokers  will  be  interested  in  the  prosioective  planting;  of  to"bacco;  the  re- 
port indicf)tes  that  1.6  percent  more  of  all  types- will  "be  planted  this  spring 
than  last  year.  .  , .         '  '  ' 

Increases  are  expected  on  several  other  important  crons ,  such  as  corn,  all 
spring  vrheat ,  flaxseed,  all  sorghums,  and  soybeans. 

FLMS  FOR  PSESERVIN5  ■        '  : 

Tell  your  listeners  that  the  home  ca.nning  sit\iation  looks  more  favorable 
than  it  did  a  v/hile  ago...'.'/PB  is  making  eVery  effort  to  assure  plenty  of  glass 
jars,  rubber  rings  and  covers  to  seal  those  jars,  and  a  doubled  suioply  of  pressur 
cookers,  which  are  needed  to  process  such  non-acid  vegetables  as  beans  and  corn. 
A  recent  order  released  enough  metal  to  permit  manufacture  of  more  than  3  bil' ion 
new  lids.     It's  estimated  that  more  than  2  billion  old  covers  which  can  be  used 
over  are  in  consumers'  hands  already,  and  the'se  v/ill  need  only  new  jar  rings. 

As  for  the  gla.ss  jars,  there  will  be  plenty.     Most  thrifty  homemaicers  save 
jars  anyway,  and.  as  many  commercia.lly  nacked  foods  are  nov^  apiiearing  in  glass 
instead  of  tin,  there'll  be  more  to  save  in  19^3'    -^t  least  500  million,  jars 
expressly  for  home  canning  are  expected  to  be  produced  this  year,  which  is  twice 
as  many  as  we  had'  in  19^+2.  .  .  ■     .  ,  •    •    ,  • 

Pressure  cookers  will  be  in  great  demand  this  year,  and  I5O ,000  are  to' be 
made ...  twice- as- many  as  last  yea,r.     As  you  doubtless  .know  ,  d  irect  war  needs  have 
taken  the  crit.cal  steel  that  goes  Into  the  .Tra--i"af acture  of  pressure  cookers.  The 
new  ones,  holding  7 'One-quart  jars,  will  be  made  according  to  the  standard,  pre- 
war design,   so  that  new  dies  will  not  be  necessary.  '  A  plan  of  distribution  is 
being  worked  out  by  uSDA  and  will  be  announced  ahead  of  the  time  the  cookers  will 
be  available.    D-.iring  the  next  few  weeks,  v.'omen  v^ho  are  intending  to  "put  up" 
the  products  of  their  Victory  Gardens  might  "Well  make  their  plains  for  next 
summer's  preserving. 

KOSHgH  M3AT  POINT"  VALUES 

A  list  of  the  point  values  of  Kosher  meats,  containing  JS  different  items, 
will' be  found  in  all  Kosher  meat  stores,  according  to  a  recent  OPA  announcement. 
The  difference  ■  betv/een  the  standard  table  of  consumer  point  values  and  the  Kosher 
table  represents  differences  in  meat  cuts. 

There  are  five  main  classif  ica.tions .  .-.beef veal ,  lartb  ,,•  sausap-e  and  ready-tc 
eat  meats,   including  variety  meats.     Values  range  from  1  to  9  points  per  pound. 
Of  the  yS  items  listed,   only  two  have  a  point  value  of  9  points... dry  sausa.ge 
(such  as  Salami),  and  boneless  shoulder  veal  or  clod. ■  Slightly  more  than  one- 
fifth  of  the  items  on  this  list  have  a  6  point  value.  Approximately  another  one 
fifth  consists  of  7  point  and  S  -ooint  items  combined. 

Ready-to-eat  meats  are  represented  on  the  Kosher  list  by  corned  beef  a.nd 
tongues,  a.t  8  points  each,  and  pastrami  at  7  points.     According  to  the  instruc- 
tions on  this  list,  the  point  value  of  any  other  ready-to-eat  mea„t  shall  be 
determined  by  adding  2  points  per  po\ind.  tothe  Tooint  value  of  the  uncooked  meat 
from  v/hich  it  is  preriared.;  if  the  meat  is  both  cooked  and  sliced,  3  points  per 
po\ind  shall  be  added. 


A  B5I1M  POP.  TEE  CIVILIM  COl^SUl-IER 


•■•Here's  good  news.,.USjA  has  announced  that  the  Food  Distrihution  Administ^ci- 
tion  ■will  soon  release  more  than  tVro  million  cases  of  canned  fruits  and  vegetables 
to  augment  civilian  supplies.     This  means  ahout  hZ  million  cans  of  ordinary  size, 
which  "will  increase  the  n^omher  of  cans  each  of  us  will  get  "by  about  three.  These 
stocks,  most  of  them  purchased  from  the  l^Ul  -Dack:,  have  been  held  to  meet  emer- 
gency ■'.var  needs.     The  main  items  on  the  list  of  .released  foods  are  canned  tomatoer 
pears,  pliUiis  ,  apples  and  peaches,  v.'ith  smaller  quantities  of  other  foods.  .The 
plan  under  which  they  v^ill  be  resold  into  commercial  channels  will  be  annoimced 
s  oon . 

At  the  sejne  time,   the  transfer  of  about  12  million  cases  (288  million  cans) 
of  canned  fruits,  vegetables  a.nd  juices,  principally  corn  and  peas,  from  the  Army 
to  FDA  was  a.nnounced.     These  siipplies  will  be  held  for  release  later,  in  meeting 
any  emergency  food  situations,  either  for  civilian  use  or  for  the  armed  forces. 

:  -      \ffiAT'S  m  A  FAi'-'ill?   •    -  ..." 

Don't  say  "meatlegger" !     That's  the  reojiest  of  the  manager  of  the  Campaign 
Against  Black  Markets.     He  points  out  that  this  name  for  the  dealer  in  illegal 
meat  has  too  close  a  connection  with  the  name  "bootleg.ger"  applied  to  the  dealer 
in  illegal  liq_uor,  during  prohibition  days.     To  many,  the  bootlegger  v;as  a  friend, 
...the  man  v/ho  helped  him  to  get  the  liq_uor  he  wanted.    We  don't  vran't-  anybody  to 
feel  that  the  man  who  handles  illegal  meat  is  a  good  man  to  know ,  .  ."becaiise  he '  s 
no  friend  to  anybody.     If  the  bootleg  liq_uor  -was  no  good  and.  made  a  man  sick,  the 
rest  of  the  family  ■was  not  badly  affected.     If  the  meat  bought  in  a  black  market 
is  bad,  however,   the  whole  family  will  be  affected.    Even  if  .  the  meat  is  good, 
but  is  priced  exhorbitantly ,  the,  higher  cost  of  meat  sold  in  this  way  will  mean 
that  many  families  cannot  get  the  meat  they  need. 

You  radio  people  can  do  a  lot  to  help  in  the  fdght  against  black  markets  by 
eliminating  the  word  associated  .vi th  bootleggers .      ■       ,  ... 

FOOD  DISTRIBUTION  OFDER  NO.  U2  -  FATS  &  OILS  — 

FOOD  DISTRIBUTION  0?J)1R  W.  k],  -  TROPICAL  OILS 

More  definite  exemption  of  food  and  industrial  products  needed  by  the  army, 
navy,  and  other  war  agencies  from  q_uotas  on  fats  and  oils  is  the  major  new  pro- 
vision of  Food  Distribution  Order  No..  ^2,  which  Secretary  WickardiB.s  issued  to 
replace  V/PB  Order  M-71.     The  Order,   effective  April  1,  is  designed  to  conserve 
the  limited  supplies  of  fats  and  oils  for  the  most  essential  military  and  civil- 
ia.n  needs  by  controlling  their  distribution  and  limiting  their  use. 

Food  Distribution  Ux-der  No,  hj)  transfers  from  WB  to  the  FDA  the  control  of 
the  use  and  processing  of  several  tropical  oils  needed  -for  war  purposes.  Tue 
Order  was  effective  April  1,  and  continues  the  restrictions  which  the  TO3  imposed, 
early  in  19^42  on  babassu,  palm  kernel,  and  other  high  lauric  acid  oils. 

FOOD  DISTRIBUTION  OPDER  NO;  kk  -  CAIJ1\TSD  FISH 

The  amount  of  canned  fish  a.vailable  to  civilians  from  the  19^3  p^ck  should 
be  somewhat  larger  tha.n  from  last  year's  75ack,   since  government  requirements  are 
being  adjusted  to  secure  a  more  equitable  distribution  betwe-n  government  and 
civilian  needs,  under  Food  Dis trib\ition  O^^der  No.  hk.     Government  requirements 


for  ca-nnef,  salmon,  pilchards,  m&Gkerel,^-aitd^"-;^LtJtantic  sea  herrine  v/ere  reduced  to 
.55)i>^of  a.canner'a  pack  for  t\ie  period  A,.yril  1,  ,l^!4-3  through  Irbruary  29,  19kk, 
■'cdmpaxea' to'  66^  .fbT\  s'silmoii  In  previous  m'pnth's ahd;  SO^  for  'pllph^rtLs;, ''iiftl^ckerel 
^ and,* AtlaA'iic'/ sea  herrlni^'l    .  ".T     r^",  '  '    'l'  '''     ''  ■  ; 

"  .  ,  ^T^xB  0^6.er''_'-plsi^cp'di:''fsyf'  tiiV  "first*  •t'irae ■•govefti^i'eiji't  reservations  on' canned  shrim-n 
..and',  horse _ma'ck'e'r"er,:  55^!."bf , /whi^^'h'  mus"'t[:"be  .  sei"  asi'de  "between  April  1  j  /19^3 ,  'arid 
;T"e;bruary"^'|'9!»  '1^^^^'' ^n^  'ltii^  cajined  tuti'a',_^  Isoii i5>..  ahii^ y'e  11  ow t"ai  1 ,  60|>"  of":which.  must 
'  be  set  aside .''      ""''':'     .;'^"  "■.'      "         "  ' '^''J",^  '  ^^^^        ""     '  'i^''.-^- 

I9U3  canned  fish  available  to"  civilians  'tmd'e!f'  the 'Older  are  '  e'sHma'ted  as: 
salmon,  ,.130  million  poimds;  pilchards,  gl  million;  Atlantic  sea  herring.,  includ- 
iiig  sardjnes ; '29  'm  1111  'on '_  t linlL "boni t_a  gcnd'^  y ell'o'w t"^i  1 V  21 "  frillion;  shrimp,  6 
inillion,  and  'smaller  quantities  "of 'other'' v^^aTieti  .  ••  ;  ■    ...--■■■.^  .• 

'    :'■■'.  FOOI)  Dl'STRiBUTipN  Oi©EF.  f^^^ 

■  :MD  PEAS  -' '• '  -  "        ■     ;       .  ■  '  •;„, 


Eood  Distribution  Older  Wo.       ,  effective  April  1,  reserves  555o  of  the 
suTDplies  of  d"ry  edible  beans  and  60^o  of  "'dry '  peas'  arid  .srili  t-peas ,   of  certain 
classes,  in  the  hands  of  "processors"  br  "first  'ovriers".     The  purpo'se  of  the 
Order  is  to  assure  necessary  s\ipplies  for  military  an'd  allied  ne'eds.  '  Civilian 
per  capita,  consvjmotion  during  the  19^2-^3  marketing  season  will  total  about  S 
pounds  of  dry  beans,  or  ^Ofo  of  average  consumption,  and  nearly  one  iDouncl.  of  dry 
peas,  or  pbout  75%  of  average  consumption.     For  dry  beans  this  means  approximate- 
ly one  pound  more  per  ca,pita  tha,n  was  -  indicated  wh«n-  beans_  and  peas. -we-gp  put i 
the  ration  list.     la.ports  made  this  increase  possible.     Tixe  quantity"  of  dry' peas 
availab'le  f  0 r  -'c  1  v i        -"us e  Temalris  unchanged.  ■  '  "  :'<.'\  •■'-■:""' 

Seed  beans  •and"peas  sold  exclusively  "  for.  se-ed- p'orposes:  In  Gomplia.nce' with 
federal  and  state  seed  laws'  a're  not  affe'cted  if' "sold"  and"delive,rBd' -not  slater" 
than  June  '30^  19^3.  "  •  -    '  ■"  ■-  k'-^-^     .:---  'J 

■    ■  BIRD 'S-EYE- VIEW. OF  LOCAL  F-BESH  :.FOOB  SITUATION  ."  ■ 

'What  fresh  fruits  and  vegetable's  are  now  'a.vailable  on  the-  market  in 
plentiful  supplies?  "  That's  the"'big  question  in  the 'minds  :of  consumers  who' have 
a^'limi'te'd  number  of  -ooints  -  to  spend  for'food.     Altho^igh  this  is  the  time  'of  the 
yea,r  'when '■supplies  of  most  fresh  vegetables'  are  lightest  on  the -market ,■■  fresh 
bunched  carrots  from  California,  Arizona  and  Texe^s  have  been  unusually  abundant 
the  past  few  weeks  and  continue  plen'tiful .     Prices  have'decliiie'd  s-teadily,'  and 
homemakers  were  able  to  buy  carrots  in  some  of  the  larger  markets  late  .last  week 
for  a  nickel  a  bunch,    ^.'est.ern  gfown'head  lettuc'e  and  celery  continue  fairly 
plentiful .,  .and  more  fresh  bunche'd  beets  and  spinach  were  pffere'd  at  most  mar- 
kets.    Increased  quantities  of  "fresh  asparagus "  are  now'','cdming  'fro'ffl 'California,, 
and  -prices  of  P-sparagus  a.re  sh'a.rply  lower  than  a  week  "ago::  .  ' ' '  ' 

Potatoes  and  , onions' are  expegted  to  be  in "  very  lig'hij  supply  during  coming 
weeks.     New  Bermuda  onions  from  "Tfexas 'will  arrive  soon'  "But  supplies  of  these 
will  be  light.  "  "    .  '     '  '     '    [  ""' 

Fruits  in  heaviest  supply  a.re  grapefruit ,   oranges'. 'a,nd  a.pples.     The  mid- 
western  grown  apples  —  particularly  , those, ,from..MiQ.higan.--  are  the  most 
attractively  priced. 


....   ..  •  g-QOD  GOES  TQ.  WAR  .,       ■  ;  .  -      ■  ■  ■ 

■  'Jdod's t\if fs" ^purchased  "by  PDA  during  February,  in  Illinois,  -Viscons-in ,  ■■Indiana, 
Michigan  and  Ohio  for  our  fighting  allies        a  large  par.t..o^f  which -v/ere  for 
Russian  military  req_uirements  —  included  U5|-  million  po\ands  of  pork  meat  prod- 
ucts,       million  pounds  of  American  cheese.,  .5^  million  pounds,  rpf  ■  dried  skim  milk, 
5"!  million  pqunds  of  dried  whole  eggs  (eq_uiyalent  to  Yl\  million  dozen  shell  eggs, 
and  19-5  million  pounds  of  lard.    On  the  hasis  of  nation-wide  purchas.es  by-  the  FDA" 
during  February,  producers  and  processors  in  the  five  Great  Epices  states  supplied 
397^  of  the  pork  products,  ^+3^/^  of  the  dried  skim  milk,  65/'^  of  the  cheese,  3^^  of 
the  dried  .whole  eggs,  and  51v7^  of  the  lard. 

'  Additional  .purchases  included  lamb  and  mutton.,  beef,  creamery  butter,  con- 
dens  e'd'  milk',  processed  cheese,  whea.t  .flour.,  wheat  bran,  cornmeal,  dried  beans, 
field  and  vegetable  seeds,  and  other  miscellaneous  items. 

Butter  purchases  by  FDA  from  American  cre^amer-ies  during  February  ainounted 
only  to  17,391  pounds.     This  is  less  than  7/ 10  of  1  percent  of  the  estimated 
February  production  of  butter  in  the  United  States.        ■  " 

Purchases  of  agricultiu-'al  commodities  .by  FDA,  for  lend-l-e?se ,.  territorial 
emergency  programs.  Red  Cross,  and  other.  pur|.iQse.s..„during  February  were  ^0/6 
less  thajL  during  January.  .' .    .,,,    ■.    •  r..  ......  ....        .....  ., 

PROGRAI'-i  1T0T5S 

White  House  Easter  Egg  Rolling. .  .Out  For  the-'Durationl  ' 

The  merry  click  of  colliding  Easter  eggs  ahd  the  occasional  wail  of  the  tem- 
porarily misplaced  youngster  in  the  White  House  grounds  will  be  missing  from  the 
Washington  scene  on  Easter  Monday  of  19^3  .     T.he.: 'tiTilte-.  House ,  setting  p.n  example 
for.  the  Na.tion,  has  canceled  the  traditional- .-Easter  egg- rolling' down  that  gentle 
slope  on  the  south  lawn.     USDA  hopes  this  action  will  discourage  the  usual  wide- 
spread sale  of  eggs  for  eg^^-rolling  parties.     Every  egg  wasted  m.eans  a  loss  of 
valua.ble  food.     Department  officials  also  pointed  out  that  the  sale  of  newly 
hatched  chicks  , ajid  ducklings  as  EaS.ter' gifts  .results' in  an  annual  loss  or  de- 
struction of  substantial  q_uantities  of  potential  food  products.     The  baby  chicks 
and  duaks  sold. at  Easter  normally  a~mount  to  .several  million.',  and  these,   if  raased  1 
to  maturity,  would  help  provide  much  needed  poultry  meat  to  a-ogment  civilian  food 
supplies.     An.  explanation  of  these  facts- to  your  listeners  should  do  m.uch'  to  make 
them  .understand  the  necessity  for-- the  sa.crifiee  .of  this  tra.dition  for  the  dura.tio: 

Defining- Essential  Workers  in  the  Food  Pro  g.r  am  •  '.■.■.-■■... 

USDA  a.nd,  the  War  Manpower  Commission  have,. .emnhasized  the  importance  of  food 
in  fighting  the  wa^r  by  a.ppealing  to  employees  in.  the  yarious^  ph?  ses  of  ■  product  ioii 
and.  processing  of  foods  to  remain  on  their  jobs-,  -^'iany :  men  .and  women. have  been 
lea^vihg  their  work  indiscriminately  for  other- emplo.vment,  and  this  raa.y  result  in 
the  loss  of  essential '  products .     Many  of  yo-or  listeners  probably  would  be  inter- 
ested to  know  the  types  of  act  ivit  ies .  ngce^sary.to  the  food  program  and  specif  ic- 
a.lly  designa.ted  as  essential  by  the  WliC:  all  phases  of  farming;  food  processing; ^ 
production  of  agricultural  eq_uit)ment;  production  of  materials  for  packing  and 
shipping  products;  production  of  chemicals  and  related  products,   including  ferti-s-. 

lizers,  insecticides  and  animal  and  vegetable  fats  and  oils;  ■warehousing- and  stor- 
age of  essential  and  perishable  commodities ;, agricultural 'services  such  as  hatch- 
eries,  seed  processing,  farm  rerjair  ajid  maintena-nce ,  and  farm  product  assembly  | 
services.     Wl-'iC  ha.s  pointed  out  that  these  various  activities  "all  are  necessary  ] 
in  the  food  production  chain,  a.nd.  workers  engaged  therein  a.re  contributing  to  the  | 
v;a.r  effort." 


Supplement  to  RADIO  ROUND-UP 
OK  FOOD  issued  by  the  Food 
Dis-tritution  Administration  ^/^y^3 

'  ■  ■■■■   '   '■■         ''■      "y^-:  NUTRITIQH-  HQTBS 

As  we 'told 'you  in  last  week's  RADIO  ROUITD-UP,  the  Nutrition 'Division  of  the 
Office  of  Defense  Health'and  Welfare '  Services  is  novr  a  part  of  FDA,  and  we''re 
gla.d  to  pass  on  to  you  some  suggestions  the  Division  made  recently  abftut  wartimti 
meal  planning.  ■  .  •  ; 

They  say  that  when  you  cannot  get 'the  food  you  want,  you  can  get  the  food 
you  need  if  you  know  your  alternates.'    With  meat  and  most  kinds  of  cheese  on  the 
ration  list,  it  pays  to  know  the  alternate  sources  of  -orotein  on  the  "off-the- 
ration"  list.     These  are:  chicken,  fish,  eggs,  cottage  cheese  and  other  unrationec 
cheeses,  peanuts  and  -oeanut  butter.     None  of-  these  is  a  substitute  for  meat,  but 
they  all  have  protein  value,  as  well  as  vitamins  and  minerals  for  health  and 
stamina.     There  are  many  ways  of  preparing  them  to  add  interest  to  the  daily 
diet,  and  their  use  makes  it  possible  to  send  more  meat  overseas  to  the  United 
Nations'  fighting  forces.     (You  broadcasters  can  help  by  suggesting  balanced 
menus  and  interesting  recipes.     Wartime  menus  for  one  week,   suggested  by  the 
Nutrition  Division,  are  attached.) 

Other  alternates  for  meat  that  are  ori  the  ration  list,  but  take  fewer 
stamns  than  beef,  pork,   or  lamb,  are  the  dried  peas,  beans  and  lentils.  Soybeans 
are  an  excellent  source  of  protein,  and  may  be  served  in  various  vrays.  Both 
soybeans  and  peanuts  are  now  made  into  flour  which  can  be  combined  with  white 
enriched  flour  for  making  bread,  biscuitp,   or  rolls.     The  proportions  are  l/3  soy- 
bean or  peanut  flour  and  2/3  white  enriched  flour. 

Eggs  are  one  of  the  few  foods  that  provide  the  s\inshine  Vitam.in  D  along  with 
one  of  the  B  vitamins,  riboflavin.     Milk  has  the  advantage  of  being  both  a  food 
and  a  beverage.     Cereals  are  being  used  as  meat  extenders  in  sausage  and  in  meat 
loaves.     All  white  bread  is  now  enriched,   so  both  v/hole  grain  and  white  bread 
provide  proteins  as  well  as  some  vitamins,  minerals  and  calories. 
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Before  food  vas  called  upon  to  v/in  the  war,  and  vrhen  we  could  eat  just 
about  what  we  wanted,  surveys  shov/ed  that  the  majority  of  us  chose  meals  that 


v/orrying  ahout  not  getting  favorite  foods  under  wartime  rationing",  we  might 
"better  learn  the  values  of  new  foods,  and  develop  new  food  hahits, 

Nutrition  in  industry  is  just  as  important  as  nutrition  in  the  home,  es- 
pecially since  more  homemakers  are  going  into  industry  every  day.    The  Nutrition 
in  Industry  Section  of  the  Nutrition  Division  has  an  interesting  program  under 
way  v;hich  aims  to  encourage  adeq_uate  plant  and  community  feeding,  as  well  as 
nutrition  education  for  workers  a,nd  their  families.     In-plant  advisory  services 
are  provided  ty  the  Technical  Advisory  Staff  in  ¥ashingtf^n,  and  hy  assistant 
regional  nutrition  representatives.     A  new  pamphlet  is  now  in  preparation  which 
outlines  the  wartime  Nutrition  in  Industry  phase  of  the  National  Nutrition  Pro- 
gram, and  ways  in  which  Government,   industry,  labor  and  State  and  com.munity 
nutrition  committees  can  De  of  service  in  maintaining  the  health  and  efficiency 
of  v.rar  workers.     This  v/ill  be  distributed  to  regional  nutrition  representatives, 
nutrition  committees,  plant  executives,  cafeteria  directors  and  dietitians, 
public  hea.lth  and  industrial  hygiene  officers,  industrial  physicians,  and  other 
interested  persons  or  groups  upon  rec[uest. 


were  not  providing  all  we  really  needed  for  health  protection.     So,  instead  of 


WARTIME  MUS 


SUNDAY 


Breakfast 

Fresh  or  Stewed  Jruit 
Whole  grain  cereal 
Toast  and  eggs 
Milk  or  Coffee 


Packed  Lunch  or  Supper 

2  Peanut  butter  and  chopped 


Dinner 

Ppast  chicken 
Potatoe  s 
T'ornips 

Fresh  green  salad 
Bread  and  butter* 
Cornstarch  pudding 
Beverage — milk  for 


apple  sandwiches* 
Chopped  cabbage  salad 
Milk 


■children 
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MONDAY 


Breakfast 

Fresh  grapefruit 

Oatmeal 

Toast 

Milk  or  coffee 


Packed  L-gnch  or  Supper 
2  chicken  sandwiches* 
Carrot  strips 
Cornstarch  pudding 
Milk 


Dinner 

Creamed  cod  fish 
Baked  potato 
TurniD  greens 
Bread  and  butter* 
Apple  r>ie 

Beverage — milk  for 
children 


Fresh  orange  juice 
Whole  grain  cereal 
Toast 

Milk  or  coffee 


TUESDAY 
2  codfish  salad  sandwiches* 
Turnip  striios 
Fruit 
Cocoa 


Cereal  meat  loaf 
Boiled  potatoes 
String  "beans 
Bread  pudding 
Beverage — milk  for 
children 


Fresh  grapefruit 

Oatmeal 

Toast 

Milk  or  coffee 


W3DNESDAY 

Creamed  onion  soup 

2  cereal  meat  loaf  sandwiches* 

Fruit 

Beverage 


Braised  liver 
ScslloToed  potatoes 
Cole  slaVvT 
Bread  and  "butter* 
Gingerhread 
Beverage — milk  for 
children 


Fresh  or  steved  fruit 
V<l).ole  grain  cereal 
Toast 

Milk  or  coffee 


THURSDAY 

2  chopped  liver  sandwiches* 

Cole  slaw 

G-ingerhread 

Milk 


Vegetable  and  Meat  stei^ 
Raw  green  vegetable 

salad 
Bread  and  butter* 
Custard,  pie 
Beverage--milk  for 

children 


Fresh  oranges 
Whole  grain  cereal 
Toast 

Milk  or  coffee 


FRIDAY 

Mixed  raw  vegetable  salad 
Peanut  butter  &  cottage  cheese 

sandwiches* 
Fruit  salad 


Boiled  haddock — milk 

gravy 
Baked  potatoes 
Fresh  broccoli 
Cookies 

Beverage — milk  for 
children 


Fresh  or  stewed  fruit 

Oatmeal 

Toast 

Milk  or  coffee 


SATURDAY 

2  egg  salad  sandwiches* 

Carrot  strips 

Cookies 

Fruit 

Milk 


Baked  beans 
Fresh  green  salad 
Bread  and  butter* 
Rice  pudding 
Beverage — milk  for 
children 


*A11  bread  should  be  whole  grain  or  enriched  white  bread,  spread 
with  butter  or  fortified  margarine. 


Radi 


RoUfi 


A  Service  — 
For  Directors  of  V/omen '  s  Badio  Programs 


♦  ♦  ♦ 


5  S.  Ijiftbash  Ave.  ,^  Cixicago ,  111. 
r April  10,  I9U3  — 'No.        ,  : 


MM  C5ILBTGS  ALL  AROUITD  ■  . 

Specific,  cent s-per-iDound  ceilings  on  beef,- veal,  lamb  and  mutton, .-.effective 
April  15,  have  been  anno^onced  by  OPA.     Added  to  the  retail  pork  ceilings  nov;  in 
effect,  this  brings  every  imriortant  meat,  which  appears  on  the  American  dinner - 
table  under  price  control.    This  new  price  action ,  ■  to«:ether  with- meat  rationing, 
should  eliminate  black  markets  in  meat  from  the  American  scene.  . 

This  regulation  establishes  grade  prices  at  the  consumer  level,  and  is  the 
first  to  do  so.     ^-ost  meat  in  retail  stores  vrill  now  be  marked  with  either  the 
grade  mark  of  USDA  or  with  the  OPA  grad.e  letter,  and  this  will  assure  consumers 
of  receiving  the  exact  grade  of  meat  for  which  they  pay.    Only-  on -portions . where 
the  wholesale  grade  mark  never  has  been -placed,  such  as  inside  -cuts,  will  the' con- 
sumerfail  to  note  a  grade  mark.     In  such -instances ,  the  shoDpei-  has  protection 
if  she  notes  the  selling  "orice  and  compares  it  v;ith  the  grade  prices  on  the-.' 
official  OPA  price  list. 

Here  are  sone  of  the  statistics  of  the  order,  ■'The  co-antry.  is  divided  into  12 
pricing  zones;  there. are  102  cuts  of  beef,,  veal,  lamb  and  mut  tori  ,■  all  of '-which 
will  be  standardized  as  to  cutting  and  trimming;-  there  are  .five  officially  estab- 
lished grades  of  beef  and  veal,  four  of  lamb,  and  three  •  of  mutton.    Here  are'  the' 
grade  marks  of  the  Department  of  Agriculture  .and. of  the  OPA:  .   ■      ;  ' 


COMODITY 

,USDA.  GRADE  ,  ;  - 

-  ,•    .CPA  C 

Beef,  veal  and  lamb 

■  Choice          ■    ...  > 

AA.: 

Beef,  veal  and  lamb. 

.    .     Good  ■  ,  . 

A  .  ■ 

Beef,  veal  and  lamb 

Commercial 

B 

Beef  and  veal 

Utility     .      .v..   ;  .-, 

•  ■ :  ■  c  ,-.  ■-. 

Lamb 

Cull  ,                            ,  ■ 

-  C--  ■ 

Beef 

Cutters  and.  Canners  -  ,  ' 

Veal  '         •  , 

Cull    ■                ■  -      -     ,  ■ 

Mutton 

.    Choice  a-nd  Good  •  ;  ■  ■ 

.  -.  s  -  . 

Mutt.on 

Commercial  -  • 

u  ■ 

Mutton 

-  Utility 

Department  ofAgricuHure 

rood  Distribution  Kdministration 


These  grade  standards  are  identical  to  those  which,  have  "been  in  use  right 
along  by  uSDA  in  grading  meat  at  slaughtering  plants.     They  were  adopted  "by  OPA 
in  setting  ceilings  on  v/holesale  cuts. 

Consumers  are  likely  to  find  the  new  ceilings  on  "beef,  veal,  lesnb  and  mutton 
less  than  those  they've  been  paying  recently.     For  example,  throughout  the  north- 
east, the  highest  price  on  hamb-arger  will  be  33<2^  a  pound,  compared  with  previous 
consumer  prices  ranging  uu  to  50{^.    Also,  the  ceilings  v/ill  be  of  benefit  to 
stores  which  had  subnormal  ceilings  in  March  19^2.     These  stores  will  nov;  be  on  an 
eq\ial  competitive  basis  with  stores  which  either  had  high  maximums,  or  had  been 
violating  their  ceilings.    Price,  therefore,  should  no  longer  be  a  factor  in 
preventing  any  locality  from  obtaining  its  share  of  the  available  supply  of  these 
four  meats. 

'  Sausage,  'canned,  meat  and  variety  meats  (including  brains,  liver,  kidneys, 
tongues,  -and  hearts)  are  exempt  from  the  lorovisions  of  this  regulation,  though  OPA 
plans  later  to  set  specific  dollars-and-cents  ceiling  prices  for  these  items  also. 
They  are,  of  course,  covered  by  March  19^2  ceilings  -under  the  General  Maximum 
Price  Regulation. 

■  -  '   It  should  be  remembered  that  the  retailer  may  at  any  time  charge  less  than 
these  new  ceiling  prices,  but  in  no  instance  more>     The  prices"  must  be  posted' at 
each  meat  co"anter  -or  storp  all  over  the  country,  and  will  enable  every  American 
housewife  to  know  the  top  price  which  she  ms.y  be"  charged  for  the  meat  'for  which 
she  has  to  surrender  her  precious  red  stamps  as  well  as  her  money.      '  ' 

■  VEC-STABLE  PLATS  SPEC  I AL  '  .  •  " 

If  you  broadcasters  will  do  a  little  research  work  on  reci"oes  for  the- use  of 
carrots  and  spinach,  you  can  be  prepared  to  make  helpful  suggestions  to  your 
listeners  during  the  next  few  weeks,  when  both  those  vegetables  will  be  in  liberal 
supply  in  most  markets.  ■        ■  •    ,  •  ' 

Shipments  of  carrots  have  been  arriving  from  the  princi"pal  producing  areas... 
the  Imperial  Valley,  California;  Phoenix  area,  Arizona;  and  Lovrer  Valley ,' Texas . 
The  quantities  shipped,  in  recent  weeks  have  been 'almost  double  those  of  a  .year 
ago,  and  even  heavier  shiiDments  are  expected  soon.     The  prosuects' are  that  car-  . 
rots  will  be  reasonably  priced  for  some  time",  too.     Carrot  bonsumption  ^.'ill  help 
to  conserve  limited  supTolies  of  other  foods,  particularly  Dotatoes.     As  you  knew, 
carrots  have  many  fine  features,  and  are  especially  valuable  for  their  vitamin  A 
content.     That  is  the  so-called  anti-blacko"a.t  vitamin,  and  is  indicated  by  their 
bright  yellow  color.     They  also  contain  tv.'o  of  the  important  3  vitamins,  thiamin 
and  riboflavin.     Cooked  or  raw,  carrots  add  color  and  food  value  to  meals... 
perhaps  they'll  even  -Droduce  curly  hair,  as  we  were  told  when  we  were  very  youngi 

Liberal  supplies  of  spinach  are  expected  to  come  into  the  market  in  the  next 
several  weeks  from  Maryland,  ITew  Jersey,  Pennsylvania,  Arkansas,  Oklahoma,  Mis- 
souri, Illinois,  Virginia,  and  other  areas  near  large  consuming  centers.  Popeye 
already  has  done  a  good  job  of  po^ula.rizing  spinach,  but  you  can  help  if  you'll 
give  your  listeners  suggestions  about  the  right  way  of  cooking  spinach  and  other 
greens. . .quickly ,  and  in  very  little  water.     Tell  them  not  to  be  afraid  to  experi- 
ment with  serving  spinach  raw,  as  a  salad... it's  delicious  that  way.     Spinach  is  a 
regular  alphabetical  vegetable,  so  far  as  vitamins  are  concerned. .. it  contains  A, 
the  B  vitamins  (thiamin,   riboflavin  and  niacin)  and  C.     There's  a  great  deal  to 
be  said  for  both  thesf   vegetables  ... i t ' s  up  to  you. 


THE  BASIC  SINm  -  ■  ■      ,  ' 

Eat  some  food  from  each  group  of  the  Basic  Seven  every  day... that's  the  ad- 
vice of  the  Nutrition  &  Food  Conservation  Branch  of  FDA.     Do  you  know  the  Basic 
Seven?    Here  they  are: 


Group  1:     Green  and  Yellow  vegetables;   some  raw,   some  cooked,  frozen  or  canned. 
Group  2:     Oranges,  tomatoes,  grapefruit,  raw  cahloage  or  salad  greens. 
Group  3'    Potatoes  and  other  vegetables  and  f ruits . . . raw,  dried,  cooked,  frozen 
or  canned. 

Kilk  and  milk  products .. .fluid,  evaporated,  dried  milk,  or  cheese. - 
Meat,  poultry,  fish  or  eggs... or  dried  beans,  peas,  nuts  or  peanut  buttei 
Bread,  flour  and  cereals .. .natural  whole  grain,  or  enriched  or  restored. 
Butter  and  fortified  margarine,  with  added  Vitamin  A.   ,  . 

In  addition  to  the  Basic  Seven,  eat  any  other  food,  you  want.     Be  prepared  to 
adapt  your  choice  to  wartime  shortages,  of  course.     A  good  general  rule  to  follow 
is  this ; 

If  scarce  in  Use  more  from 

GrouD  2  Group  1,  3  '  . 

Group  U  Group  1,  5,  6 

Group  5  (meats)  ■                 Group        5  (beans) 

Group  7  Group  l,.U-(eggs) 

SHOPPING  BY  POINTS 

The  Bureau  of  i^uman  Nutrition  and  Home  Economics  makes  several  suggestions 
about  shopping  under  rationing,  v/hich  v;e  believe  you  will  like  to  pass  along  to 
your  listeners.     They  warn  that  a  haphazard  method  of  shopping  is  out  for  the 
duration  of  rationing  if  families  are  tobe  well-fed,  and  point  out  that  every 
homemaker's  responsibility  to  feed-  her  family  well  has  become  a^  real  patriotic 
duty.     First,   the  table  of  ration  points  which  -every  woman  probably  clipped  from 
her  newspaper  should  be  kept  handy  in  the  kitchen.     Second,  a  shopping  list  of 
both  pounds  and  points  .should  be  prepared  before  going  to  the  market.     This  list 
should  be  made  flexible,  by  noting  alternates  of  equal  point  value  for  second 
choice,   in  case  the  first  choice  isn't  available. 

An  interesting  survey  was  made  last  Spring,-  before  rationing,   of  the  eating 
c\istoms  of  families  at  different  income  levels.     This  showed  that  the  food 'now 
sold  under  red-stamp  rationing  would  have  amounted  to  SI  points  weekly  .for  'the 
.low-income  city  family  of  four,  and  100  points  weekly  for  the  middle-income  family. 
With  only  6U  points  a  v?eek  to  spend,  both  those  families  will  have  to  follow  a 
far  different  purchasing  pattern  for  meat,'  canned  fish,  cheese  and  fats  this 
Spring.     And  as  a  matter  of  fact,  the  more  money  they  have  to  spend  for  food  the 
greater  the  necessary  adjustment  will  probably  have  to  be. 

Butter  at  8  points  a  pound  will  doubtless  be- reserved  for  spreading  on 
bread... the  other  fats  vill  prove  satisfactory  alterna.tes  for  cooking  or  frying, 
and  will  save  3  points  on  every  pound.    As  a  flavoring  for  m.any  things,   salt  pork 
•at  h  points  a  pound  will  serve  nicely  for  bacon  a.t  8  points.     The  variety  meats, 
high  in  nutritive  value  and  low  in  points,  will'  appear  on  the  dinner  table  more 
frequently  than  they  have  in  the  past.    Portions- of- meat  might  well  be  cut  down  in 
size,  but  the  clever  meal-planner  will  maJce  them  a,ppear  larger  by  extending  them 
with  bread,  cereals,  beans  and  other  vegetables.  '  ■ 


By  choosing  carefully,  the  Bureau  feels  that  a  family  of  four  can  get  an 
average  (perhaps  more,  though  sometimes  less)  of  ^  pounds  of  rationed  fat,  ^ 
pound  of  ra.tioned  cheese,  and  6  or  7  pounds  of  rationed .inea.t ,  including  canned 
fish,  with  their  6^  ration  points.     By  a.dding  poultry,  fish,   eggs  and  soft  cheeses, 
all  unrationed,  there  needn't  be  eny  question  about  the  adequacy  of  this  diet' 
with  respect  to'  meat  and  fats. 

Eere  are  fo'or  weekly  shopping  lists,  figured  by  poimds  and  points,  for  a 
family  of  fo'or.     Two  are  fairly  low  in.  cost,,  and  two  a  bit. -higher'.     These  ideas  * 
may  be  of  -real- help  to  some  of  your  listeners  in  getting  into,  the  svdng  of  -shop-  '  _ 
ping  with  a  ration  book. 

1st  Vfeek 


Low- Cost"  Menus 


Ration 

Suggested  meat ,.  fish',  '  and  cheese 

points 

dishes  ..  ;        ^    i;;.-'  t^.         ■  ' 

1 

lb. 

9 

1.  Swiss  steak  aiid"'onio'n9  '■'-r^. 

1 

lb. 

5 

2.  Chili  con  carne 

3 

lb. 

beef  heart   

12 

.,  3^H»  Braised  stuffed  heart"  (2  meals)  • 

5-  Hpart  and  vegetable  turnovers' 

2 

lb. 

10 

6-7.  Stuffed  pork  liver  loaf  (2  mealg) 

1 

lb. 

6  oz.  fresh  fish   

0 

S.  Baked  fish  and  vegetab-les 

1 

lb. 

8 

9.  Macaroni  and  cheese  ': 

10,  Baked  rice,  tomatoes,  and  cheese 

11.  Onion  soup  and  grated  cheese 

1 

doz 

0 

1 

lb. 

oleomarga.rine  v;ith 

Vitaunin  A  added   

5 

3 

lb. 

lard  or  other  shortening 

.  15 

Total   

6¥ 

2nd  ¥eek 

Ration 
points 

U  lb.  neck  of  lamb   Ibone  in)..  l6 

h  lb.  pork  spare  ribs    l6 

2  lb.  beef  kidney   8 

1  lb.  cottage  cheese    0 

1  doz .  eggs    0 

1  lb.  butter  ...    g 

1  lb.  salt  pork   ■ .  ;   U 

1  q_t .   salad  and  cooking  oil  ..  12 

Total    65" 


.  Suggested  mea.t,  fish,  and  cheese 
dishes  :    '    "■     ■■  ■ 

1-2.  Lamb  stew  with  dumplings  (2  ineals 
3-^+.  Spare  ribs  and  sauexkra,ut  (2  meai^ 
5-6,  Kidney  and  vegetable  "oie  ('2  meals' 

7.  Baked  cottage  cheese  and- noodles"' 

8.  Cottage  tcheese  . and  spri'ng  vege- 
table salad 


Moderate- Cost  Menus  •:  ■, 

1st  v;eek  ■  ' 

Ration  Suggested  meat,  fish,  a^nd  cheese 

points  dishes 

5  lb.  leg  of  lamb    30  .1-2.  Roapt  lamb  v/ith  mint' stuff ing 

(2  meals) 

3-  Thick  vegetable,   lamb,  and  bar- 
ley soup  (roast  lamb  &  bone) 

1  lb.  beef  brains    3  Scrambled  brains  with  eggs 

5  lb.  roasting  chicken   '..     0       .  5-6.  Roast  stuffed  chicken  (-2  meals) 

7-  l^oodle  soun  (chicken  carcass) 

1  lb.  American  cheese    8'  8..  .Cueese  .fondue  .  ■ 

1  lb.  butter    8  '    9.  Cneese  and  bean  loaf 

3  lb.   lard  or  other  shortening  15 

Total    W 
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2nd  Week 


Rs-t  ion 

Suge:ested  meat,  fish,  and  cheese 

points 

di  shes 

2 

lb. 

1  A 

XD 

T  O 

Stuffed  roast  vea,l  shoulder 

(c  meals) 

X 

X  u . 

o 

3. 

Braised  liver  and  onions 

T 

1  "h 

O          T*  O  T^T^  1 

1, 

Fried  scrapple 

±D  . 

8 

5  • 

Broiled  steak  and  onions 

ID, 

0 

c 
0 . 

Planked  fish  and  vegetables 

7. 

Creamed  flaked  fish  and  eggs  on 

toast 

1 
S 

lb . 

crea.m  cheese  

0 

8 . 

Fruit  and  creajn  cheese  salad 

9. 

Cream  cheese  and  chive  sandwich 

1 

1 D  . 

8 

1 

llD. 

"bacon,  sliced  ............ 

s  ■ 

10. 

Scra-mhled  eggs  and  bacon 

11. 

Broiled  mushrooms  and  bacon 

1 

qt. 

sala,d  or  cooking  oil   

12 

Total  . .  

lOOD  DISTRIBUTION  OEDBR  NO 

-  OILS 

Under  this  order,   importers  of  cocoanut,  bcabassu  and  palm  kernel  oils  or  oil- 
bearing  materials  from  v;hich  these  oils  are  produced,  must  continue  to  set  aside 
2^fo  of  their  imports  to  be  used  for  war  purposet;  at  the  Government's  direction. 
This  order  continues,  ^unchanged,  the  provisions  of  WB  Order  M-60a,  and  will  be 
administered  by  FDA.     These  oils  came  largely  from  the  Philippines  and  Brazil,  and 
naturally,   the  war  ha.s  cut  down  their  importation.     War  needs  to  date  ha.ve  been 
met  almost  entirely  from  the  supplies  alrea.dy  in  this  co^antry. 

In  addition  to  their  direct  war  uses,  these  oils  are  valuable  for  their  high 
content  of  glycerine,  which  is  obtained  as  a  by-product  in  soap  manuf r.cture, 
G-lycerine  is  needed  not  only  for  explosives,  but  it  plays  a  large  par\  also  in 
the  operation  or  production  of  gun  recoils,  hydraulic  eq_uipment,  p-ujnps,  ships' 
steering-gear,  compasses,  depth  charge  release  mechanisms,  and  medicines,  includ- 
iug  the  tannic  acid  salve  used  in  treatment  of  burns. 

FOOD  DISTRIBUTION  0BD3:r  NO.  U7  -  HONEY 

Regula.tions  limiting  the  amount  of  honey  that  may  be  used  in  the  manufacture 
of  food  products,  and  the  administration  of  manuf  a.cturers '   q^uotas,  have  been 
transferred  from  the  ¥:-r  Production  Board  'to  the  Food  Distribution  Administration. 
This  auction  was  taken  in  FDO  U7,  effective  April  6.     To  put  the  order  into  effect, 
the  Director  of  FDA  issued  Order  No.  ^7.1i  providing  tha.t  during  the  3-i^onth 
period  ending  June  30,  end  during  each  subsequent  3-!"onth  period,,  no  firm  or  indi- 
vidual ma.y  use  in  ma.nuf  acturing  other  products  more  ■  than  6OO  pounds,  or  120^,  of 
the  quantity  of  honey  so  used  by  him  d\iring  the  corresponding  3"i^onth  -period  of 

whichever  is  greater.     A  purchaser  who  buys  10,000  or  more  poiinds  of  honey 
in  one  month  for  manufacturing  pur-poses  is  req_uired  to  report  such  purchases  to 
FDA  within  10  days. 
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FOOD  DISTRIBU^IOlv  0?DE?.  NO.  kS  — 
SZT  ASIDE  0?JE?.  PIT  IISATS  SUSP51TOED  IInTDSFIKIT'ELY 

The  tv7o-v7eek  sus-pension  of  the  order  reauiring  livestock  slaughterers  to  set 
aside  certe.in  percentages  of  their  Droduction  for  Government  .purchase  .was  extend.ed 
indefinitely  "by  the  Food  Production  and  Dlstri"bution  Awininistration  to  facilitate 
a  more  even  flow  of  meat  und.er  the  rationing  program.   ■  This .  action ,  amendment  2  to 
?D0  c.8,1,  does  not  affect  the  present  meat  restriction  orde.r.  which  set.s  -op  civilian 
quotas.     Under  EDO  ?8.1  all  livestock  slaughterers  operating  under  federal  in- 
■  spection  ha-d.  to  set  aside  for  sale  to  designated  Government  agencies  the  following 
percentages  of  their  meat:  beef,  other  than  canner  -and  .cutter  grades ,  UO/o; .  canner 
and  .cutter  grades  (oteers,  heifers  and.  cows),  80yo;  veal,  307'';   lamh  and  m-atton,  35/^5 
pork  h^jo.   


"STAKPING"  OUT  THE  BLACK  IviABKETS 

In  19^3  there  should,  he  17  hillion  po\inds  of  meat  for  civilians  against  I6.3 
hillion  po'ancs  average  1935-39  consumption  —  at  least  there  should  "be  if  the 
black  market  is  stam.ped  out.     T'.e  black  market  has  div-rted  such  large  amotints  of 
meat  from  legal  trade  that  buyers  for  our  army  have  been  unable  to  get  all  the 
meat  they  want  for  our  fighting  men  here  and  abroad. 

jjr-re'c;  where  you  broadcasters  ca,n  help  —  by  telling  the  housewives  what 
they  can  do  to  wipe  out  this  illegal  practice.     Prople  who  knowingly  or  unknov-- 
ingly  deal  in  the  black  market  should  be  made  to  imdcrstand  how  they  are  acting  as 
duToes  and  suckef-bait  far  an  unscrupulous  band  of  criminals.     5iack  marketeers 
have  sla-.aghtered  animals  \mder  unsanitary  conditions  and  then  sold,  the  meat  for 
fancy  prices.    Z":r)hasize  to  your  listeners  that  a  consum-r  should  Day  no  more 
than  the  ceiling  price! 

And,  too,  cue  to  the  unsanitary  conditions  under  which  many  animals  have  been 
slaughtered  by  racketeers,  black  m.arket  meat  has  already  been  accused  of  a  part  in 
at  least  one  epidemic    Er,r  health's  sake,  here's  -an  easy  .way  for  the- consum.er  to 
make  sure  he  or  she  is  getting  meat  that  was  not  illegally  slaughtered.     A""  1 
wholesale  cuts  of  meat  offered  for  sale  must  shov-'  two  stamps,     O.-e  of  them  is  a 
permit  number  of  the  slaughterer,  issued  only  to  legitimate  o"oeretors  v-'ho  conform 
v.'ith  sanitary  regulations.     T"^-e  other  is  the  grade  stajnp.     C-nsumers  should  not 
buy  meats  from  cuts  that  are  not  stamped.     T:-e  grade  stamp  will  show  the  meat  as 
being  Choice,  Good,   C  m.mercial  or  Utility..   T  ere  is  no  beef  nov.'  graded  as  "Prime". 

C^^nsiLmers  should,  pay  according  to  the  grade  they  bu,v  —  and  can  demand  a 
receipt  from  the  retailer  showing  his  nam.e,   the  date,   the  kind  and  amount  of  meat, 
^nd  the  price.     If  it's  above  the  ceiling  price,   the  consumer  can  sue  and  recover 
damages.     Up  until  now,   it  was  difficult  for  housewives  to  identify  black  market  ■ 
meat.     Previously,   some  meat  was  sold  at  retail  with  no  markings.     Tie  only  guide 
to  the  housevrife  was  price  --  and  that  i^'asn '  ^   always  a  certain  indication  of  the 
q_uality.     But  now,  with  the  new  regulations  in  effect,   the  grade  of  the  meat  is 
stamped  on  each  wholesale  cut,  and  black  market  meats  will  be  easier  to  recognize. 


II 
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PROGBAM^OTES 

Victory  G.^rden  Statistics 

T'::roughout  much  of  the  central  part  of  the  country,  it^^^  now  planting  time 
for  the  early  vegetables  in  the  Victory  G-arden.     For  the  30'' 50  foot  size,  USLA 
suggests  one  row  each  of  spinach,  onions,  cpbhage,  and  turniios,  a  half  row  of 
lettuce,  and  several  plantings  of  radishes.     If  the  ground,  is  xvell  prei^ared  and 
fertilized,  a  planting  of  this  size  should  provide  fresh  vegetables  for  a  family  ol 
four.     The  following  seed  will  be  req_uired :  ^  ounce  of  s-oinach  seed,  |-  o'once  of 
radishes,  1  pint  of  onion  sets,  30  cabbage  plants,  and  1  packet  each  of  t-iirnip  and 
lettuce  seed.    Experienced  ga,rdeners  maice  several  small  plantings  of  lettuce  and 
radishes  about  a  week  apart,   so  that  the  crops  v;ill  not  mature  all  at  once. 

From  tv/o  to  three  v/eeks  after  these  crops  are  planted,  beets,  carrots  and 
Swiss  chard  should  be  planted.     F^r  this  30x50  foot  5-arden ,  USDA''^  suggestion  is 
for  one  rovr  each  of  beets  and  carrots,  and  ^  row  of  chard. 

Victory  G'-rdeners  Galore  ; 

Extension  workers  and  seedsmen  report  that  if  present  promises  are  borne  out, 
the  goal  of  IS  m.illion  home  ga.rdens  this  year  v/iii  '^^  exceeded  by  at  least  10%. 
Seq_uests  for  the  Victory  Garden  bulletin  are  po\iring  in,  and  you  broadcasters  might 
mention  once  in  a  v/hile  that  the  bulletin  can  be  obtained  more  quickly  from  S^ate 
Agricultural  Colleges,  and  that  both  USDA  and  Scate  agricultural  agencies  v/ill  ap- 
preciate it  if  everybody  v:ill  be  patient.     1 1. ' s  a  physical  impossibility  to  answer 
all  the  req.uests  within  2^  hoiirs,  but  every  bulletin  asked  for  v/ill  be  sent  out  as 
sjon  as  possible. 

An  Extra  Pr^und  of  Protein  F--od  Per  Dr.y  ' 

A  flock  of  15  R'^ode  Island  Hrd  hens  and  50  baby  chicks  ha,s  been  cn  display  in 
the  patio  of  the  Dcp.^rtment  of  Agriculture  building  in  V/ashington  recently,  as  the 
feature  of  an  exhibit  of  backyard-  poultry  raising.     T-ie  poultry  specialists  of  the 
Department  say  that  this  can  be  duplicated  by  any  family  under  average  conditions, 
and  that  this  number  of  hens  and  young  chicks,  as  they  develop,  ^''ill  provide  a.n 
estimated  372  pounds  of  eges  and  dressed  poultry  meat,  without  reducing  the  size  of 
the  laying  flock  by  a  single  hen.     This  means  the  addition  of  a  poimd  of  fresh  pro- 
tein foods  daily  to  that  which  is  available  under  meat  rationing.     This  calculation 
assumes  minor  losses  of  about  5  birds  among  the  baby  chicks  and  laying  flock. 
Superior  stock  v/ill  exceed  the  372  pound  total,  especially  in  esgs ,  and  even  birds 
of  only  fair  quality,  kept  by  Inexperienced  persons,  should  yield  at  least  tv/o- 
thirds  as  much. 

More  Waste  Fats  Needed 


The  Salvage  Division  of  ^'PE  appeals  for  more  waste  fats  from  the  kitchen... 
you  might  make  this  appeal  a  regular  feature  of  your  program.     T^e  report  for  Je.n- 
uary  showed  a  collection  of  almost  6  million  pounds,  an  increase  of  nearly  900,000 
pounds  over  December  19^2,     Even  this,  however,  fell  far  short  of  the  m.onthly  q_uota 
of  over  16^  million  pounds.     Waste  kitchen  fats  yield  10^  glycerine,  and  glycerine 
is  one  of  our  most  vital  war  need.s.     Every  hom.emaker  should,  get  the  maximtim  food 
value  from  kitchen  fats,  of  course,  partic\ila.rly  in  view  of  butter  and  fat  ration- 
ing, but  a.  special  effort  should  be  made  to  turn  over  to  the  butcher  every  ounce  of 
fat  which  is  not  needed  for  household  use. 


* 
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Radio  Round'up 
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S.  WalDash  Ave,,  Chicago 
Aiyril  17,  I9U3  —  No. 


The  Truth  Alout  Sugar 

As  you've  doubtless  heard,  OPA  has  announced-  that  sugar  for  canning  will  be 
.,  ration-free  this  year.    No  point  stamps  will  be  required  for  those  extra  pounds 
of  sugar  homemai-cers  will  need  to  turn  fresh  fruits  and  vegetables  into  supplies 
for  next  winter.     The  procedure  for  getting  canning  sugar  will  probably  be  about 
the  same  this  year  as  last,  and  you'll  probably  want  to  watch  for  announcements 
concerning  this,  to  pass  on  to  your  listeners. 

U.S.D.A.  ReconuTiend-S  Steam  Pressure  Canner 

There's  much  discussion  these  d.ays  as  to  the  relative  merits  of  the  steam 
pressure  method  (esDecially  since  the  supplv  of  canners  will  be  limited)  and  the 
boiling  vrater  bath  method  of  canning  vegetables.     USDA  states  tha.t  the  use  of 
the  steam  riress\ire  canner  is  the  only  method,  it  can  recommend,  for  the  canning 
of  beans,  peas,  corn,  spinach,  other  greens,  asparagus,  and  all  the  other  non- 
acid  vegetables,  also  meats  and  poultry. 

Certain  spoilage  organisms,  as  well  as  the  spores  of  BacilluB  botulinumj  are 
not  readily  killed  at  boiling  temperatures  in  non-acid  foods,"  but  they  are  de- 
stroyed by  the  high  temperatures  developed  in  a  pressure  canner  correctly  used. 
These  botulin^jm  scores,   if  not  destroyed,  may  grow  and  generate  a  fatal  poison. 
The  non-acid,  vegetables,  when  processed  by  the  boiling  water  bath,  can  contain 
botulinus  toxin,   even  if  there  are  no  signs  of  spoilage.    As  you  probably  knov*', 
such  foods  should  be  brought  to  a  boil  and  boiled,  for  at  least  ten  minutes  after 
"   the  can  or  jar  is  emptied,  before  they  are  even  tasted.     If  there  are  evident, 
signs  of  s-Qoilage,  hov.'ever,  the  food  should  not  be  eaten  at  all.--  . 

In  acid  products,   such  as  fruits  and,  tomatoes,  rhubarb,  and  pickled  beets, 
■■'however,  botulinum  spores  are  made  harmless  or  destroyed  by  boiling  temperatures, 
'and  these  foods  can  be  safely  canned  by  the  boiling  v/ater  bath  method. 


US  Department  of  Agricuitute 

food  Disfribulion  Administrafion 
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USDA  has  mace  the  statement  regarding  steam  -pressure  canning  in  resioonse  to  ,. 
many  req_uests  from  those  interested  in  the  canning  of  Victory  Ga.rden  products. 
The  lepajtment  feels  it  can  recommend  only  methods  considered  universally  safe, 
since  its  puhlished  material  is  used  in  all  -oarts  of  the  country. 

This  information  might  well  "be  broadcast  frequently,  both  before  and  d\iring 
the  canning  ses-son. 

MEAT  GBADES,  I9U3  VB5SI0N 

Tell  your  listeners  it's:,  up  to  them  to  become  informed  on  the  subject  of 
meat  grades  if  they're  going  to  cooperate  with  Uncle  Sam's  efforts  to  •protect 
them.     Last  week's  HADIO  PlCUND-TIP  carried  a  list  of  the  grades  into  which  beef, 
veal,   lamb  and  mutton  are  now  divided.     You  might  like  to  mention  that  the 
elimination ■  of  Prime- grade  reall7/  doesn't  mean  a  loss  to  the  consumer,  since 
that  grade  has  been  put  in  with  Choice.     The  q_uantity  of  prime' meat  available 
always  has  been  limited  (less  than  l/o)  ,  since  most  of  it  went  to  excl-asive  hotel, 
restaurant  and  club  trade. 

The  grading  req_uirements  will  protect  cons-amers  v;ho've  been  paying  Prime  or 
Choice  prices  for  meat  which,  perhaps,  actually  would  grade  only  Crobd  i     Tell  yo\ir 
listeners  to  look  for  the  familiar  ribbon  stajnp,  which  runs  continuousl;/  along 
the  whole  cut  of  mieat,  or  the  smaller,  letter  grade'  stamp,  which  appears  on  the 
wholesale  cut  only.     In  this  case,  by  the  way,   ;here  will  be' retail  cuts  where 
the  grade  mark  will  not  appear.     Therefore,  it  v,ill  be  well'for  the  purchaser  to 
remember  that  her  best  assurance  of  getting  me's-t;  v/hich  conforms  to  grade  req.uire- 
ment's  is  to  deal  with  the  familiar,  reliable'  butcher.  '  In  the  past  few  months 
many  a  nev;  store  has  opened  on  a  side  street,'  -or  on  the  outskirts  of  town,  where 
the  ancient  legal  phrase,  "caveat  em.ptor"  . .  . let  the  buyer  beware .  .might  well  aprl; 

"E"  ?0R  EXCELLS>ICS'  III  FOOD  PROCESSING     '  •  '  '  ' 

As  you've  doubtless  heard,  food  processing  plants,  whether  large  or  small, 
are  now  eligible  for  the  Army-Havy  "E"  provided  they  meet  the  very  high  standards 
of  excellence  prescribed.'    Q,uantity  and  a_uality  of  production ,  in  the  light  of 
available  means,  are  prime  factors  in  considering  food'  processing  plants  for  this 
award.     Recommend.ations  may  come  from  FDA  regional  offices,  the  Army  and  Navy 
Boards  of  Production  Awards  v/ill  consider  them,  and.  recipients  will  be  notified 
formally  by  the  War-  or  Navy  'Department. 

You've  probably  seen  (or  seen  pictures  of)  the  swallow- tailed  flag  with  the 
large  letter  "E"  in  the  cente-r,  surrounded  by  the  yellovr  wreath.     Did  you  know, 
however,  that  employees  of  the  winning  company  also  may  wear  the  award?    Zach  is 
presented  with  an  Army-Navy  lapel  pin,  similar  in  design  to  the  flag. 

The  history  of  the  "E"  award  is  interesting. .. it ' s  been  given  by  the  Navy 
since  1906  to  units  of  the  fleet  that  surpass  all  others  in  performance  of  duty. 
The  unit  may  keep  the  "E"-  only  as  long  as  it  excels  all  others.     In  the  same  way, 
the  "E"  award  to  a  food  processing  company  will  not  be  permanent,  because  if  the 
Boards  find  that  a  company  has  not  succeeded  in  upholding  the  standards,  that 
company  will  lose  the  right  to  fly  the  award  flag  until  the  standards  of  excel- 
lence have  been  met  again. 
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The  Army  and  llavy  wanted  to  recognize  the  high  responsiliility  of  American 
industry,  and  even  "before  Pearl  Harhor,  the  system  of  av/arding  thq,  ITavy  "E"  was 
inaugurated.     This  av/ard  was  "best^owed  on  plants  that,  showed'  marked  superiority 
in  the  production  of  naval  eq^uipment.     In  the  s'ommer  of  19^2,  the  joint,  award, 
showing  apioroval  of  "both  Army  and  Navy  ,  •  was  '  established.     The  traditional  "S" 
for  excellence  was  selected  as 'the  symbol  by  which  the  men  and  v^omen  of  industry 
become  associated  with  the  men  and  women  of  the  fighting  forces  in  the  common 
task.     Since  the  armed  services  consider  food  a  powerful  weapon  of  v;ar,  it's 
fitting  that  this  recognition  be  given  to  those. who  do  outstanding  work  in  pro- 
ducing food  in. its  final  form. 

THE  COYI.R  OF  l/AR  RAT  I  OF  BOOK  TWO 

How  many  of  yo\ir  .  listeners  do  you  suppose  have  read  all  the  fine  print  on 
the  cover  of  V/ar  P.ation  Book  Two?    Have  you  cone  this  yourself?    ''Je  think  every- 
body should  be  familiar  with  all  that's  -printed  there,  and  v/e  realize  it's  a 
very  human  trait  to  ignore  a  lot  of  fine  print  on  anything.     Therefore,  we're 
presenting  it  right  here  and  now,  for  your  consideration  and  guidance.     On  the 
front  cover,  under  your  identification,   is  a  section  headed  "Warning",  with  the 
following : 

1.  This  book  is  the  property  of  the  United  States  Government.     It  is 
unlav/ful  to  sell  or  give  it  to  a.ny  other  person  or  to  use  it  or  permit  anyone 
else  to  use  it,   except  to  obtain  rationed  goods  for  the  person  to  whom  it  was 
issued. 

2.  This  book  must  be  returned  to  the  V/ar  Price  and  Rationing  Board,  which 
issued  it,   if  the  person  to  vrhom  it  was  issued,  is  ind.ucted  into  the  armed  ser- 
vices of  the  United  States,  or  leaves  the  country  for  more  tha.n  3^  days,   or  dies. 
The  address  of  the  Board,  appears  above. 

3.  A  person  v/ho  finds  a  lost  War  Ration  Book  m.ust  return  it  to  the  War 
Price  and  Rationing  Board  \\'hich  issued  it. 

h.    Persons  who  violate  rationing  regulations  are  subject  to  $10,000  fine 
or  imprisonment,  or  both. 

Turn  to  the  back  coA'"er  now,  and.  note  the  following  under  "Instructions": 

1.  This  book  is  valuable.     Do  not  lose  it. 

2.  Each  stamp  authorizes  you  to  T)urchase  rationed  coods  in  the  q_uantities 
and  at  the  times  designated  by'  the  Office  of, Price  Administration.  Without  the 
stamps  joxi  will  be  unable  to  purchase  those  goods. 

3.  Detailed,  inptructions  concerning  the  use  of  the  book  and  the  stamps 
will  be  issued  from  time  to  time.     Watch  for  those  instructions  so  that  you 
will  know  hov;  to  use  your  book  and  stamps. 

h.    Do  not  tear  out  stamps  except  at  the  time  of  purchase  and  in  the 
presence  of  the  storekeeper,  his  employee,  or  a  person  authorized  by  him  to 
make  delivery.  '  ■  •' 

5.     Do  not  throw  this  book  away  when  all  of  the  stamps  have  been  used,  or 
when  the  time  for  their  use  ha,s  expired.     You  may  be  req.uired  to  present  this 
book  when  you  apply  for  subseq_uent  books. 


Thsn,  at-  the  "bottom  of  the  "back  cover,  v;ithout  any  heading,  the  following 
explanation  of  the  need  for  rationing  aTDpearsi 

Rationing  is  a  vital  part  of  yoiir  country's  war  effort.-  This  hook  is  your 
Government's  guarantee  of  your  fair  share  of  goods  made  scarce  hy  war,  to  which 
the  stamps  contained  herein  I'ill  be  assigned  as  the  need  arises. 

Any  attempt  to  violate  the  rules  is  an  effort  to  deny  someone  his  share,  and 
will  create  hardship  and  discontent. 

Such  action,   like  treason,  helps  the  enemy. 

Give  your  whole  support  to  rationing:  and  thereby  conserve  our  vital  goods. 
3e  guided  hy  the  rule: 

"If  you  don't  need  it,  DON'T  SUY  IT." 

In  our  opinion,   too  much  cannot  he  said  to  impress  UDon  consumers  the  imioort-] 
ance  of  the  last  few  statements. 


FOOD  DIST?;I3T-TTI0h'  OPJSR  ITO.   11,  AI-lEin)I-i5ITT  1  — 
MILi:  MID  CIi3Ali 


Adjustments  in  the  milk  marketing  econom-ie?  order  were  made  hy  the  De-oartmentj 
of  Agriculture,  effective  April  12.     Provisions  of  the  amendjnent  are  as  follov;s: 

It  removed    former  restrictions  on  the  sale  of  milk  in  less- than-q_uart-size 
containers  for  cons-om-otion  in  factories,  schools,  offices,   on  -nlaye-round-S ,  and  in 
similar  rilaces.     The  provision  restricting  the  sale  of  milk  for  cons\M^-^tion  in 
homes  in  less-than-q'oa.rt-size  containers  still  remains,  however. 

It  modified  the  provision  preventing  milk  handlers  from  purchasing  bottled 
milk  or  cream  from  more  than  two  handlers  during  a  calendar  m.onth.     Under  the 
amend.ment,  processors  of  milk  are  excluded  from  this  regulation;  the  period  is 
changed  from  one  month  to  three  consecutive  days;  and  hulk  milk  and  cfeajn  as  well 
as  the  bottled  products  are  included.     Only  stores,  restaurants,  hotels  and  simila: 
establishments  are  limited,  to  p-urchase  of  bottled  or  bulk  milk  and  cream  from  not 
more  .than  two  handlers  in  any  three  consecutive  days.     Processors  and  pasteurizing 
handlers  of  milk  may  purchase  from  any  num.ber  of  sources. 


The  amendment  prohibits  stores-,  restaura.nts  and-  hotels  from  refusing  delivery 
of  milk  or  cream  they  have  previoxisly  ordered  and  from  returning  milk  or  cream  pre- 
viously delivered  to  them. 


i 


It  liberalizes  the  requirement  of  deposits  on  bottles  used  in  the  home  deliver 
trade.     Exemptions  from  this  req_uiremf-nt  may  he  granted,  in  any  case  where  the  re- 
q_ulrement  effects  no  economy  and  where  an  exemption  will  not  prevent  collection?  on 
weposits  in  the  I'.'holesale  milk  trade. 


It  exempts  rural  areas  and  incon-'orated  places  under  5»000  nopula.tion  from 
the  restrictions  of  the  order. 


Carrots  '  '  '  .-.  .  .-•  ■-■ 

Referring:  a^ain  to  carrots  (last-week's  RADIO  R'OUND-Up  gave  you  considerable 
information,  about  carrot  prospects),  v/e  suggest  ybu  recommend  this  vegetable 
frequently,  to  your  listeners.     The  crop  now  moving  to  market  is  very  .large  in' 
size  and  excellent  in  q_uality,  and  they'll  doubtless  find  .that  .carrpts  vill 
stretch  both-  the  point  budget  and  the  money  budget.-  / 

.Suggest  the  use  of  carrots  by  themselves,  or  in '  combination- .with  other 
foods,"  to  take-  the  place  of  scarcer  foods.     For  instance,  here  are  some  more 
unusual  ,vays  to  serve  carrots  —  tossed  with  butter  and  bruised  mint,  or  with 
sour  apioles  in  a.  casserole.     Or,  combine  them  with  cabbage,  .chopped  Toeanuts, 
chopped  green  peppers,  pimiento  or  celery.     Moisten  each  food  separately  or 
blend  into  an  appetizing  whole  and  pack  into  a  mold.     Perhaps  your  listeners 
have  never  tried- grated  carrots  in  muffins,  biscuits  or  marmalade  —  they  add 
color  as  well  as  flavor.     For  sandwiches,   this  may  be  new  to  them  —  grated 
carrots  and  raisins,  or  carrots  and  cheese. 

Seeds     ^  .  -  ■  :  -■        ^  -'  ' 

Did  you  know  that  farmers  in  Allied  countries  already  have  produced  sub-' 
stantial  quantities  of  fo^d  from  American-grown,  vegetable  seed... that  American 
soldiers  in  isolated  sections  of  the  world  are  producing  some  of  their  own  food 
from  vegetable  gardens  they've  made  themselves..   .Our  deliveries  of  agricultural 
commodities  for  shipment  to  the  Allies  during  ^'cbruary  included  more  than  12 
million  pounds  of  seed,  and  it's  estimated  that  we'll  shi^  them  about  55  million 
pounds  of  vegetable  and  field  seeds  d.uring  19^3- 


Food  in  G-lass  ...   ... ;    ^^j;:.  - 

When  you  looked,  over  the  shelves  of  your,  favo'rite  food  sjtore  last  year, 
did  you  have  any  idea  that  there  were  seve.ral  thousand  designs  of  glass  jars 
in  use?     Things  vrill  be  different  from  now  on...VJP3  has  announced  the  standardi- 
zation and  simplification  of  glass  containers,  and.  the  number  provided  v/ill  be 
apDroxima.tely  ..90 ,  which  will  mean  a  tremendous  saving  in  labor  and  mat-.erial. 
It's  estimated  that  about  S60  •millioai,  ..20/^  more  than  v/ere  made  in  19^1i.  can  be 
made  on  existing  equipment,  .  ■ 


*  * 
*  * 

•  * 


mOD  SISTRI3UTI0'iv  OPJER  NO.         -  POTATOES    '  •i-  "  ; 

The  War  Food  Administr.ai-ion  has  .announced,  a  program  for;  controlling  the 
shipment^  of -remaining  .stocks:  'of  Maine  potatoes.    .The  program,  which  "became 
effective.  April.  I5  in  Maine,  is  designed  to  enable  government  procurement 
agencies.  tQ  obtain  urgently  needed  supplies  and  help  provide  grov/ers  with  suf- 
;fici'ent  seed  to--m'eet  "incre'as€'d  l9'^3"  skoals.     Each  shirrper  is  req_uired  to  obtain  a 
permit  before  making  any  truck  or  rail  shipment.     Permits  v/ill  be  available 
through  the  Presq_ue  Isle  office  of  the,?DA.     To  obtain  a  permit,  the  shipper  must 
offer  to  sell  to  'federal  agenC'-ies  the  entire  q_uantity  for  which  the  -permit  is  re- 
quested.    Government"  purchpses  will  be  used  in  meeting  the  most  pressing  require- 
ments.    The  portion  of  the  supply  not  purchased  will  be  released  promptly  for 
commercial  shipment.  •• 

GovFrnment  agencies  eligible  to  purchase  the  remainder  of  the  19^2  Maine 
potato  crop  are  the  Pood  Distribution  Administration  and  the  United  States  Army. 
The  order  provides  exceptions  for  the  shipment  of  certified  seed  potatoes  and 
selected  seed  on  permits  to  be  issued  by  the  Lirector  of  the  PDA. 

Supplies  of  potatoes  novr  in  Maine  are  estimated,  at  approximately  one-third 
of  the  nation's  present  supply  of  old  c"'oo  potato-s  available '  for  shipment."' 
Supplies  also  are  available  primarily  in  the  Ivorth  Central  States,  w^ith  small 
quantities  remaining  in  Colorado,  Idaho  and.  Oregon.    Vhile  the_  anticipated-  snpply 
of  n-ew  crop  potatoes  is  somewhat  greater  than  noi'mal,  old.  crop  supplies  have  been 
reduced:  faster  than  usual  as  -a  result  of  increased  demand  ..   A  i\g.ht  supply 
situd!,tion  on  potatoes  is  expected  to  continue  through  May,  :temporarily  neces- 
sitating smaller  consumption  by  civilians. 

PROGEAil  NOTES 

Point-less  Prunes  and  Raisins  '  -  3'-'"      .  ^ 

More  raisins  in  cakes,  cookies  and  desserts ..  .rrior.e  stewe-d'  prunes ,  prune 
whip,  and  other  favorite  prune  dishe-s .  .\ that '  s.  what  the  temporary  _  rem.oval  from 
the  ration  progra,m  of  these  two  popular  dried  fruits  m.eajiis.  '  PDA  recently -an- 
nounced the  release  into  commercial  channels  of  more  than  ^J-^  thousand  tons  of 
raisins  and  nparly  13|-  thousand  tons  of  dried  prunes.     These  had  been  held  by 
packers  under  provisions  of  Food  Distribution  Order  No.  I6,  reserving  the  entire 
19^2  production  of  these  dried  fruits,  with  provision  for  releases  to  civilians. 
There  have  been  previous  releases  of  approximately  II3  thousand  tons  of  raisins 
and  89  thousand,  tons  of  dried  prunes. 

Snap  Beans 

The  price  of  canned  snap  b- ans  should  remain  the  same. ..no  increase  for  the 
homemaker  is  likely.     OPA  has  established  d ollars-and-cents  maximum  prices  per 
dozen  cans  at  levels  approximately  those  of  19^2.     The  USDA  program  which  ab- 
sorbed an  increase  in  the  farmer's  price  for  beans  made  this  possible. 
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HOME'DEEYDHATIOE  0?  FOOD 

Secretary  Wickard  said  on  the  rarm  and  Home  Hour  Frida.y,  April  I6,   19^3  > 
that  full  use  of  products  from  Victory  Gardens  calls  for  the  canning,  drying, 
and  storing  of  as  much  as  possible.     The  Secretary  went  on  to  say  "The  Department 
-is  now  working  on  a  program  to  obtain  material  for  the  manufacture  of  as  many 
home  dehydration  units  as  -oossihle  at  this  time.     If  necessary  materials  are 
available  and  can  be  spared  from  other  urgent  v/ar  needs,   it  is  our  hope  to  see 
dehydrators  designed  for  home' use.  in  orieration  this  season." 

According  to  information  from'  the  Division  of  Household  Eq^uipment,  Bureau  of 
Human  Nutrition  and  Home  Economics  of  USDA,  a  momber  -ef  commercial  companies  al- 
ready ha-ve  dehydrators  built  and  tested,  and  are  ready  to  go  into  prod-uction  as  4 
soon  as  materials  are  released.     Following  is  a  list  of  questions  and  answers 
based  on  information  supplied  by  this  division,  which  may  help  you  in  planning 
programs  on  home  dehydration: 

Q,.  Can  you  dehydrate  foods  at  home  successfully? 

A.  Yes,,  with  proper  care.     For  drying,  as  for  other  types  of  food  preserva- 
tion, fresh  foods  direct  from  the  garden  make  the  best  products. 

Q,.  H^ow  do  dehydrated  foods  compare  with  other  home  processed  food? 

A.  Home  dehydrated,  foods,  may  not  be  as  good  in  nutritive  value  or  as  palatable 
as  canned  and  frozen  foods,  but  they  are  satisfactory.     Dried  foods  are  a 
type  of  food,  in  themselves  and  should,  not  be  judged  on  the  basis  of  flavor 
and  texture  of  foods  preserved,  by  other  methods..  ■• 

;Q,.  Way  is  drying  more  successful  nov;  than  it  was  in  the  past? 
A.  1.     Improvement  in  home  drying  eq_uipment. 

2.     Increased  knov/ledge  of  the  importance  of  adeq_uate  blanching  or 
■    sulphuring  before  d.rying  as  an  aid  in  preserving  flavor,  text-ore, 
1  •arid  color,  and  improving  storage  qua.lities. 

3«  '"Diring  to  a  lower  moisture  content  which  improves  the  storage  q_uali- 
ties. 
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Q.  '^■'■ili  equipment  ir.ade  of  strategic  materials  iDe  made  availalDle  for  home- 
size  dehydrators? 

A.  At  the  prepent  time  there  is  very  little  of  this  equipment  on  the  market; 
If  homemade  dehydrators  are  to  be  "built,  materials  will  have  to  "be  alio 
cated  or  parts  assem"bled  from  other  eq_uiT)ment  such  as  electric  fans, 
portable  fractional  horsepower  motors,  or  heating  elem.ents  from  electri 
brood  ers . 

Q,.  Will  nlans  be  made  available  for  home  dehydrators? 

A.  The  U.  S.  Department  of  Agriculture  will  soon  have  blueprints  for  sever 
dehydrators.  The  Tennessee  "Valley  Authority,  the  Rural  Electrification 
Administration,  and  many  State  Agricultural  Colleges  also  have  plans. 

Q,.  "^'Jhat  is  the  cost  of  building  a  dehydrator  at  home? 

A.  This  depends  on  the  usable  mater ia.l  on  hand  and-  whether  or  not  labor 
costs  fere ' involved.     If  built  by  the  user,  and  all  materials  purchased, 
■prices  would  range  from  $5  to  $50  depending  on  the  size  and  design. 

Q,.  What  arf-  the  advantages  and  disadvantages  of  different  types  -of  dehydra 

A.  Electric :  Advantages 

It  gives  the  best  food  rirod.uct  because  temperature  can  be  thermostatica 
controlled  and  forced  circulation  can  be  used.     It  req_uires  the  least 
attention  and  is  no  flame  hazard. 
Disadvaintages 

It  requires  more  strategic  materials  than  other  tyries  and  is  the  most  c 
plicated  for  hom.e  construction.     It  is  more  costly  to  build  and  is 
slightly  higher  in  operating  cost. 

KERQSEIJE:  Advantages 

It  produces  about  the  same  quality,  dried  iDroduct  as  top-of-stove  but  -or 
vides  for  larger  q_uantities.  It  is  the  simplest  to  build  and  least  exp 
sive  to  onerate. 

Pi  sadvantages 

It  requires  a  heater  in  reasonably  good  condition  and  well  cared  for  an 
req_uires  freq_uent  changing  of  trays  at  regular  intervals.     It  reqiiires 
considerable  attention  in  adjusting  the  flame  and  the  longest  time  to  d 

TOP-OE- STO"\rH:     (insulated  cabinet  type)  Advantages 

This  is  the  least  expensive  to  construct,  can  be  used.- with  regular  cook 
ing  stove  and  the  quality  of  the  product  is  the  same  as  with  kerosene. 
Disadvantages 

It  is  limited  in  capacity,  req_uires  frequent  changing  of  trays,  and  is 
possible'  fire  hazard.     Removal  from  stove  during  meal  preparation  is  ne 
cessary  unless  on  a  coal  or  wood  stove;  then  it  must  be  moved  to  back. 

Additional  information  may  he  obtained  by  writing  to  the  Division  of  Publi 
tions,  U,   S.  Department  of  Agriculture ,•  Washington,  D.  C.  for  Drying  Foods  for 
Victory  Meals.     Your  local  home  demonstration  agents  and  home  economists  repre- 
senting commtrcial  concerns  will  be  able  to  givt  you  advice  concerning  home  de- 
hydration in  your  own  community. 


NOTE:     Attached  supplement  covering  methods  of 
cooking  dehydrated  foods. 
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.     ,    ^        ^  BATING  RIGHT 

The  importance  of-prbper  nTiti'itiori'' cannot '^e  stressed  too  strongly  or"  too 
often..  .Be  sure  that  your,  listeners  a--e  v-rell  acq.uainted  with  the  seven  "basic 
.foo.d  groups  .outlined  in  MDiO  ROUi^D-tfP  on  April  .10.     You'' ve  doubtless  "been 
reading  a.bo.ut  "them .those  bf  you'who  are' home  'economists  ar'e  familial"  with  the 
general  classifications  "anyv^ay  / '  of  ■  course .  -  You^  11  want  to  'coo-Derate..  w.i*h  .the 
Wartime,.  .Food  Demonstrations  which  are  to  "be  held  all  over  the  country  under  the 
auspices  "of  local' Defense  Coilhcils .  ■'".^^lese  will"  help-  to -introduce  ■  nev;  foods  into 
regional  and  racial  diets,  check  food  waste,  and  make'  the  "best  possi"ble  use  of 
ava.ila"ble  foods.'  '       '  "      ■  -         ■  -  ■     •  • 

.  .        Your  listeners 'will  dbuh'tless  he  interested  in  the  comments  on  the'  effect 
nutrition  has  had  in  'a  numher  of  large'  manufacturing  planets  vrhich'  have  established 
food  service,  ac'cording  to/the  recommendations  of  the  Government's  Nutrition  in 
Industry  Division.'  .  One  plant  reported  that  production  increased  lO^o  due  to  im- 
provement In  morale  in  the  first  two  weeks  this  food  service  was  set  up.  Another 
stated  that  absenteeism  v/as  cut  19/j  in  the  first  four  months  following  installation 
of  a  food  program.     This  included  the  serving  of 'Victory  Lunch  Specials  providing 
adeq_uate  meals  suioplying  more  than  one-third,  of  the  daily  food  needs.  .  The  cafe- 
teria manager  of  a  la.rge  airplane  factory  stated  that  they're  meeting  the  need. 
for  changing  food  habits  necessary  under  wartime  rationing  by  serving  more  raw 
vegetable  salads,  more  fresh  veg^'^tables 'and  fruit,  and  milk,  as  v/ell  as'  weekly 
meat  conservation  lunches. 

■    ■     ■       J  .-  f-  -  f 
HAVE  YOU  GONZ  EUI^GHY  LATELY?  .- 

v'/hen  the  harassed  homemaker  is  trying  to  figure  the  best  way  of  spending  her 
ration  points... or  hunting  for  the  practically  non-existent  potato... or  wondering 
.what  to  use  to  take  the  place  of  some  other  fresh  vegetable  or  fruit  which  is 
-temporarily  short.'. ".'she  probably  feels  a  bit  sorry  for  herself.  '  Chances  are  she's 
in  what,  might  be  called  a  black-marfeet-moodi     She  '  s  trying  to  drbwn  but  that 
little  voice  of  cbn'science  which  tells  her  she  has  no  right  to  pay  over'  the  ceil- 
ing price  t-o  get  something  she  wants...  or  to  take  that  extra  can  of  fruit  which 
the  occasional  grocer  will  slip  into  her  basket  without  benefit  of  po-int  stamps... 
or  to  swear  she's  going  to  use  that  peck  of  potatoes  for  seed,  when  she  knov.fs 
very  well;  they're  going  right  onto  her  dinner  table. 

Why  don't  yoli  present  for  her  consideration  a  few  of  the  follov/ing  facts  and 
figures?  ! 

Rationing  in  Greece  is  practically  non-existent ...  there  isn't  enough  food  to^ 
ration.     Not  even  the  monthly  shipments  of  Red  Cross  food  and  Canadian  vrheat  amount 
to  enough  to  permit  rationing,  with  the  exception  of  bread,  which  is' 'now  slightly 
more  than  two  ounces  a  da.y  per  person.     Jugoslavia  gets  20  -ounc'es',-  Selgiitm  55 » 
Czechoslovakia  62,   the  Netherlands  63,  'Luxembourg  70,-  Denmark  '82,-  and. "France  60. 
In  many  of  the  countries  where  the  bread  ration  is  larger,  however,  bi'ead  takes 
the  place  of  more  nourishing  d.iet  items,  so  that's  no  indication  of      gdbd  food 
supply.     Greece  gets  only  the  small  Red  Cross  shipments  of  meat,  butter' and  fats, 
milk,  and.  vegetables.     Small  quantities  of  green  vegetables  and  fruit  are  to  be 
had  intermittently  in  certain  localities. 

Butter  is  so  scarce  in  occupied  Europe  that  its  place  is  generally  taken  by 
other  fats.     The  ration  for  all  fa.ts  in  France  is  2^  ounces  per  week;  it  ranges 
from  there  up  to  10^. ounces  in  Denmark. 
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In  most  of  occu-pied  ISurope,  milk  in  any  form  is  so  scarce  that  it  either  is 
ratioh'ed,  -  or-' is'  s;iven  only  to  children.  ..  skimmed  milk,  at  that". 


I 


■Small  quantities  of  substitute  coffc-e,  from  2  to  3  ounces  a  week,  are  avail- 
ahle  "to  the  -average  consumer  in  .occu-pied  co-ontries.     The  rat;ion  in  Prance,"  hovfeveri 
is  only  1-|  o"unces.     Sugar  rations  range  from        ounces  in  France  to  lOg  in  .Dehmarl 

'  ■'  ■    The  British  commonwealth  of  nations  is  mMch  "better  off,  of.  course,  .and'  food 
rationing  depends  on  the  supplies  availa'ble  in  particular  countries.  '.  Only' s.ugar 
coffee  and  tea  are  rationed  in  all  of  them.     Milk  is  rationed  only  in  the  United 
Kingdom,  v;here  it  is  distri"buted  after  "priority",  groups  have  "been  served.  2-g- 
pints  a  week  is  the  fluid  milk  quota  for  a  person  without  priority,  "but"  they  make 
wide  use  of  powdered  milk  for  cooking.     There  also  canned  v.egeta"bles  and  fruit, 
dried  and  split  peas,  dried  "beans,  breakfast  cereals,  rice,  figs,  pr-cmes  and  pliuns* 
are  distributed  on  a  point  rationing  basis.     Meat  rationing  in  Britain  is  ba,sed 
prices ...  currently  it  a.m6unts  to  about  2J)(i  y.forth  of  meat  a  week.     This  provides 
about'  20  o'oxi-ces  of  assorted  meats ,   on  the  average  ,  and  in  addition,  four  ounces  ^ 
of  ham  or  bacon  may  be  secured.     The  fats  ration  of  the  British  is  S  ounces  a  |p 
week... 2  o^onces  of  which  may  be  taken  in  cooking  fets  only,  and  2  ounces  in  buttep 

In  ?ree  China,  food  is  so  scarce  it  cannot  be  rationed.     l68  o'lmces  of.  rice 
per  week  are  allowed  to  soldiers,  however. 

Maybe  it  wouldn't  be  a  bad.  idea  for  some  -oeoiDle  to  carry  a  list  of  those 
statistics  around  all  the  time ...  tucked,  away  inside  the  nev;  ration  book  holder, 
perhaps. 

'  •  -  -  ■  •      ■■  W0-5K IlIG-  TQgSTHgR  TO  WIH  ■ '  '  -   ;  '  '  '    '    '  .  .  .  ' 

Here's  an  angle  for  ?^ou  broadcasters  to  consider ...  re  co'm"menda.t  ions  for  you 
to  make  to  your  listeners  of  ways  in'V'hich  they- 'c"an  work  together  to  help  win.  th^ 
War,     Tell  them  to  get  acquainted,  with- their  neighbors .. .whether  those  neighbors 
live  in  the  next  house,   the  adjoining  apartment,  or  miles  av^ay  on  the  nearest 
farm.     No  matter  hov;  rugged,  an  individualist  a.  person  is,  wartime  is  the  time  for 
community  or  neighborhood  cooperation,  because  that's  often  the  simplest  and  most 
effective  way  to  get  things  done.     Farmers  are  using  their  individ-ual  initiative, 
to  think  out  ways  to  help  each  other.     They're  lending  farm  machinery,  salvaging^ 
parts  of  old 'eq_uipment  for  their  neighbors  to  "use  if  they  don't,  pooling- cars , 
swapping  labor.     They're  really  following  the  example  of  the  frontier  families" 
who  banded  together  for  the  common  defense  in  times  of  peril.     The  solution  of 

'■many  problems  is  much"  simpler  than  that  of  the  farm  machinery  shortage.     ?or  in- 
stance, one  young  mother  might  elect  herself  to  be  a  one-woma.n  nursery  school, 
'and  take  care^  of '  all  the  neighborhood  babies  while' the  other  vfomen  are  working 
away  from'  home.     Or  s,  neighborhood  meeting- can  be  held  to  decide' who  should 
specialize  on  what  in  home  gard'e'ns .  .  .  each  person  to  grow  what  he  or  she  does 
best  with... rind  then  arrange  for  a'  sv/ap  as  the  crops  come  alohg.     In.  many  areas, 
the  cQ-unty  home  demonstra.tion  agents  can  be  of  much  help  in'  setting  -up  such  a 

.-project.  ■      '  .  "  . 

Ma.ny  a  tov;n  family  will  be  working  its  "Victory  Garden  this  year,  of  co-arse, 
and  neighbors  can  certa.inly  work  together  to  save  money  and  materials.     Two  fajni-  | 
lies  ought  to"  be  able  to  arrange  their  garden  schedules  so  "they  can  share  the  '} 
same  garden- tools'.  .  .and  they  too,  will  find  that  they  can  share  their'crops  \ 
through  exchangee.     Sharing  experience  is  another  reason  fo'r  getting  together 
over  town  gardens.     "Veteran  gardeners  have  the  oTDPort\mity  of  a  lifetime  to  show  < 
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the  rookies  how  to  make  vegetable  seeds  grovr  to  look  like  the  pictures  in  the 
seed  catalogues  J 

T-ov/n  and  coimtry  are  coming,  closer  together  as  they  join  in  the  fight  against 
food  shortages.     The  Women's  Land- Army '  air  ea.dy  is  in  the  process  of  organization, 
and  is  scheduled  to  help  tremendously  in  supplying  farm  labor.     A  county  in 
Indiana  has  organized  v/hat  they  call  a  "Women's  Relief  Battalion"   to  answer 
emergency  calls  from  farmers  to  help  vdth  the  crops.     Each  work  crew  in  this 
battalion  vrill  have  for  a  leader  a  women  who  once  lived  on  a  farm.     The  President 
of  the  General  Fed.eration  of  Women's  Clubs  has  asked  all  federated  clubs  to  stay 
in  session  this  summer,  which  means  2^  million  wom.en  on  the  alert  to  help  v/ith 
the  food  production  fight. 

Announcements  and  other  information  will  soon  be  coming  your  way  about  plans 

for  organizing  the  U.   S.  Crop  Corps.     Radio's  part  in  this  campaign  has  been 

cleared  with  OWI.     W^,  hope  you  will  cooperate  with  the  local  Extension  Service 

agents  who  will  handle  Crop  Corps  recruitment  p.nd  pla.cement  in  your  area. 

This  process  of  getting  together  won't  stop  at  the  harvest ...  there  will  be 
food,  to  preserve,   of  oo'Orse,  by  canning  and  d.rying.     That  means  that  veterans 
v;ill  have  to  help  novices,  and  that  pressure  cookers  a.nd  home  dehydrators  will 
have  to  be  shared.     Every  man,  woman,  and  child  who's  helping  in  the  production 
of  food  must  use  food  wisely  and  conserve  it  to  win  the  v/ar. 

FOOD  DISTHIBUTIOIT  OKDER  W.   50  -  V/OOL 

Just  to  keep  your  records  complete,  EDO  Wo.  50 .  effective  April  25,  v/as 
issued,  to  assure  effective  distribution  of  v^fool  for  the  fulfillment  of  war  and 
civilian  reqjairements .     It  req_uires  that  d.omestic  wool  which  has  not  been  sold  by 
producers  prior  to  April  25  be  sold  to  and  purchased  only  by  the  Commodity  Credit 
Corporation.     This  order  will  stabilize  prices  for  U.   S.  wool  growers  and  aid  in 
maintaining  sheep  numbers  and  wool  production. 

HEW  POULTRY  CEILIHG  PRICES 

Sweeping  changes  in  poultry  price  ceilings  and.  simplified  regulations  to 
facilitate  enforcement  have  been  announced  by  the  OPA.     Uniform  prices  are  estab- 
lished for  many  types  of  poultry.     Prices  of  drawn  and  q_uick-frozen  .eviscerated 
poultry  items  are  reduced  by  as  much  as  from  1  tQ  10  cents  a  pound.     These  are 
slightly  offset  by  increa.ses  from  1^  to  2  cents  a  pound  for  q_uick-f rozen  evis- 
cerated broilers  and  fryers.     The  new  prices  were  effective  April  22.  However, 
any  person  now  in  possession  of  dressed  or  q_uick-f rozen  eviscerated  poultry  sup- 
plies will  be  able  to  sell  at  the  old  prices  until  June  30,  provided  he  files 
with  his  regional  or  state  OPA  office  a  complete  inventory. 

PRESSURE  COOKERS  POR  HOI^  CAm\'ERS 

Pressure  cookers  for  I9U3  canning  needs  will  be  rationed  by  State  USDA  War 
Boards  and  County  Earm  Rationing  Committees.     An  applicant  found  eligible  for  a 
cooker  is  req_uired  to  assure  the  Rationing  Committee  t.hat  it  can  be  obtained  if  a 
purchase  certificate  is  iss\ied.     Both  rural  and  urban  residents  are  eligible  to 
apply  for  cookers.     Applicants  may  be  either  (l)  individual  families;   (2)  neigh- 
borhood groups;   or  (3)  organizations  such  as  garden  clubs,  women's  church  or 
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school  organizations,  applying  as  an  organization  or  group,  memlDers  of  v;hich  have  3 
agreed  to  share  the  use  of  the  pressure  cooker.     The  objective  is  to  provide 
pressure  cookers  to  those  v;ho  will  make  the  greatest  possible  use  of  thero. 

■■    Most  of  the  nev;  pressure  cookers  vill  be  "v/ar"  models  —  enameled  steel 
bottoms  and  tinplated  steel  tops,     Nearly  all  v?ill  be  the  l-qviart  size,  that  is, 
holding  7  glass  quart  .jars,   or  lU  No .  2  tin  cans.     Material  for  150,000  cookers 
ha.s  been  approved  by  vVPB.     Pressiore  cookers  are  needed  particularly  in  canning 
mea.ts  and  non-acid  vegetables  like  green  beans  and  corn.     Tomatoes,  on  the  other 
hand,  are  en  acid  vegetable  and  do  not  reciuire  a.  pressure  cooker  for  canning. 


WHAT'S  ¥HAT  OF  THE  FSiSK  FOOD  I'J^ItKETS 
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Here's  what  you  can  tell  your  listeners  about  the  fresh  fruits  and  vegetables 
on  the  markets  this  v;eek.    Fresh  b~anched  carrots  are  plentiful  on  midwestern 
markets  and  they  are  the  most  reasonably  rriced  vegetable  at  loresent.  Larger 
supplies  of  green  beans  from  Florida  are  nov;  arriving  and  the  flat  Sountifuls 
are  priced  more  reasonably  than  other  varieties.     Asparagus  from  California  a^nd 
South  Carolina  is  now  of f ered. .  ,  . and  midwestern  grown  as-oara.gus  will  be  making  it 
appea.ra.nce  soon.     IJew  Texas  Bermuda^  onions  are  in  fairly  heavy  supply  but  the 
crop  is  only  two- thirds  as  large  as  last  year.     Old  crop  Irish  potatoes  are 
scarce.     A  few  cars  of  nevi  red  potatoes  from  Texas  are  arriving  daily,  and  the 
first  car  of  long  white  potatoes  from  California,  reached  mid.western  markets  last 
week.     Celery,   cabbage,  broccoli,  ca.ulif lower  and  head  lettuce  a,re  in  comT3arativ 
light  supply  at  this  time.     The  cabba-ge  crop  nov;  coming  to  market  is  almost  one- 
third  lis;hter  than  last  season. 
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Supplies  of  midwestern  apples  are  much  lighter .. .grapefruit  and  southern 
juice  ora.nges  are  fairly  plentiful.     The  Louisiana  strav/berry  sea.son  is  getting 
into  full  sv/ing.     Supplies  will  increase  and  prices  usua.lly  decline  as  the  straw- 
berry season  progresses. 

FROGRAlvI  KOTSS 

Coffee  Stamp  23 

It  might  be  well  to  remind  your  listeners  that  the  new  coffee  ration  period, 
covered  by  Stamp  23,  r-ons  from  April  26  through  May  30.     The  OFA  Administrator 
states  that  coffee  drinkers  can  be  positive  of  coffee  rations  at  the  present 
rate,  and  can  even  hope  for  a.  more  liberal  ration  before  long. 

Tops  for  Food  Jars 

Tops  may  be  available  during  the  canning  season  for  all  the  glass  jars  hoin< 
makers  are  saving  these  d.ays.     It  isn't  really  safe  though  to  promise  that  speci! 
lids  for  the  small  size  jars  will  be  available,  since  wartime  situations  may  de- 
velop v/hich  will  Drevcnt  these  plans  from  b^  ing  carried  through.     Sugfrest  that 
women  continue  saving  the  jars  in  which  commercially  packed  foods  come,  hovrever, 
beca.use  those  v;ithout  the  standard-size  openings  may  be  used  for  jams  and  jellies 
which  can  be  sealed  with  v;ax,  and  covered  with  a  lid  that  is  not  air-tight. 


SUPPLEMENT  EOR  P.ADIO  ROUITD-UP 
OIT  POOD  — 

Prom  Bureau  of  Kuuian  lutrition  and  • 
Home  Economics 

DIPSCTIOKS  POR  COOKING  DEHYDPJlTED  VEGETABLES 
The  general  principles  to  keep  in  mind  when  preparing  dehydrated  vegetables 
cxre :     (l)   Suak  just  long  enough  to  plump,   (2)  Cook  in  the  water  in  v*.ich  soaked, 
(3)   Simmer  rather  than  hoil,    (U)  Cook  only  until  tender,   (5)  Use  any  left  over 
cooking  v;ater,   and  (6)  St-ason  or  combine  in  any  recipe  calling  for  the  cooked 
vegetables. 

Must  dehydrated  vegetables  are  improved  by  soaking,  especially  snap  beans, 
dried  beans,  corn,  potato  slices  or  dices,   squa.sh,  mushrooms,  and  tomatoes.  Tiie 
length  of  soaking  is  undoubtedly  dependent  on  such  factors  as  size  of  pieces, 
moisture  content,  variety  of  vegetable,  stage  of  mat-ority  when  dried,   the  drying 
process  and  upon  personal  preference.     Diced  beets  are  plump  in  much  less  time 
than  sliced  beets. 

Some  dehydrated  vegetables,  hov/ever,  require  no  soaking.     Leafy  vegetables 
such  as  spinach,  kale,  beet  greens,  and  turnip  tops  m.ay  be  dropped  directly  into 
boiling  salted  water  and  cooked  in  a  covered  pan  until  tender,  about  10  to  20 
minutes.     Almost  any  shred,d,ed. ,  finely  cut  or  powdered  vegetable,  can  be  cooked 
without  preliminary  soaking.     Some  prefer  the  texture  of  cabbage  soaked  before 
cooking  v/hile  others  prefer  the  texture  obtained  without  preliminary  soaking. 

Dehydrated,  vegetables  may  be  put  to  soak  in  either  cold  or  boiling  water. 
•The  amount  of  water  to  use  in  soaking  vegetables  should  be  barely  enough  to  cover 
the  vegetable.     There  should  be  sufficient  for  reabsorption  and  cooking  but  not  a 
great  excess.     Gently  press  vegetables  down  in  the  water  so  that  floating  pieces 
will  be  uniformly  soaked  with  the  rest.     Keep  the  soaking  period  as  brief  as  pos- 
sible.    Allow  vegetables  to  soak  only  until  they  are  plumped.     Excess  soaking 
results  in  a  loss  of  flavor  and  aroma  and  provides  an  op"'^ortunity  for  bacterial 
growth.     When  long  soaking  is  necessary,  as  in  the  case  of  dried  beans,  let 


them  stand  in  a  cold  place. 

Salt  may  "be  added  to  veeretables  during  soaking,  while  cooking,  or  just 
"before  serving. 

Vegeta"bles  vhich  req_-aire  soasing  should  "be  simmered  in  the  soalcing  v/ater 
in  a  covered  pan  until  tender.     Stir  occasionally  to  keep  from  sticking.  Add 
more  v/eter  vhen  necessary  to  keep  from  scorching.     Ten  to  30  minutes  cooking  is 
usually  "sufficient. 

Some  of  the  vitamins  and  minerals  are  soluble  in  water  and  therefore  pass 
into  the  cooking  liq_uid,  making  it  desirable  to  use  the  liquid..     It  can  often 
"be  used,  to  advantage  in  sauces,   soups,  or  gravies.     Sometimes,   the  cooking  v.'ater 
■from  some  dehydrated,  vegetables  may  "be  so  strong  thn.t  it  will  "be  -unpalatable 
although  the  vegeta"'Dle  itself  is  good. 

,  :  '  Cooked  dehydrated  vegetables  should,  he  seasoned  to  taste  and  served  or 
used  in  recipes  just  as  any  other  cocked  vegeta'ble  would  be  prepared. 

Cooking  Dried.  Fruits 
Wash  the  fruit  and  cov^r  v.dth  water.     Soak  about  one  hour.     Longer  soaking 
may  be  needed  if  the  fruit  is  very  hard  and  dry  like  sour  cherries  and.  black- 
berries.    On  the  other  hand,   thinly  sliced  dried  api^les  and.  apple  flakes  may 
req_uire  no  soaking  at  all.     Too  long  soaking  draws  out  much  of  the  flavor  of 
the  fruit. 

For  dried  fruit  sauce,  keep  the  soa,king  short  and  the  cooking  slow. 
Make  use  of  all  liq_uid  in  v'hich  fruit  is  soaked.  V 


THE  BLACK  MALHIST  VS  OUH  SOLDIERS  MB  SAILORS 


Does,  the  black  market  in  moat  affecf  the  meat  supply  for  the  Army  and  the 
Navy?    The  answer  is  yes.     Army  and  Navy  meat  supplies  depend  on  the  fluctuations 
of  the  civilian  market,  and  they  are,  therefore,  subject  to  shortages  brought 
about  by  black  market  operations.     The  Ai-my  buys  for  both  services,  which  removes 
the  element  of  competition  for'  food  by  the  two  services.     Both  services,  however, 
must  guide  their  purchases  by  the  q_uantities  set  aside  for  military  use  by  the 
Jood  'Distribution  Administration,  which  of  course,  amounts  to  rationing. 

The  19^3  reqjairements  of  the  Army  alone  are  estimpted  at  about  billion 
poimd.s,  which  figures  out  to  slightly  more  than  four-fifths  of  a  pound-  of  meat  per 
day  for  each  soldier ...  to  this  is  added  an  allowance  for  loss  from  cargo  ship 
sinkings,  and  other  losses  brought  about  by  war.  .  .  ■  , 

I         The  Army  has' to  feed  miiitary  personnel  at  home  and  abroad,  and-  the.  Navy  feas 
the  even  more  dif f icult .  task  of  provisioning^  ships  on  the  seven  seas.  Supplies, 
ifor  the  armed  forces,  depend  on' well-balanced  normal  markets ,.  .black  market  opera-  .. 
:tions,  however,  mean  unbalanced'  markets.     Therefore,  civilian  pat.ronage  of  black 
markets  in  meat"  should  be  recognized,  for  exactly  '-rhat  it  is.,. one  very  effective 
means  of  sabotaging  the  meat  siiprily  of  our  ovm  soldiers  and  sailors. 

.    ■  ■      .  '    -DAIvG-ER  IN  Tr3  'RHUBARB  PATCH     .  ,  "  ^ 

This  spring  has  brought  about  increasing  interest  in  the  use  of  various  plants 
for  food.    Many  common  field,  plants,  sour  dock,  dandelion,  and  other  less  familiar 
ones ...  some  of  which  v^e  regard  only  as  weeds... are  being , suggested  as  greens. 
There's  an  element  of  danger  in  this,  hov/ever,  and  you  broadcasters  might  well 
suggest  to  your  listeners  that  they  know  their  greens  before  eating  them!     We  heard 
very  recently  of  a  homemaker,  v'-r-o,  bringing  home  from  the  market  some  succulent 
pink  spring  rhubarb,  deciced  to  try  a  little  experiment  with  the  crisp,  green 
leaves  at  the  top  of  the  stalks.     The  small  ones  looked  so  fresh  and-  appetizing-.  : 
that  she  washed,  them  and  tossed  them  into  the  pot  of  greens  she  was.  cooking  for 
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dinner.     Fortunately,   oefore  serving  them,   she  mentioned  to  her  hus"band  t^/hat  she 
had  done.     He  is  an  employee  of  USI)^,  and-  remembered  having  heard  somewhere  that 
rhubaro  leaves  are  poisonous ...  therefore ,  regretfully,  the.y  threw  away  the  greens 
■on tasted,  nrt  xvanting  to  take  any  chances.     The  followine:  day,  the  husband  made 
some  inquiries  and-  turned  up  the  f ollov/in-':  interesting  information,  q_uoted  from 
UoLA  Leaflet  No.   126,  titled  "Rhubarb  Production" . 

"Poisonous  Qualities  of  Rhubarb  Leaves" 

"The  succulent  acid  leafstalks  of  rhubarb  make  most  excellent  sauces  and  nies, 
and  the  q^uestion  often  arises  about  the  use  of  the  leaf  blades  for  greens. 
Numerous  cases  of  more  or  lets  serious  illness  and  some  fatalities  have  oeen  re- 
ported in  both  Europe  and  North  America  from  eating  rhxibarb  leaves.     These  leaf 
blades  v;ere  eaten  boiled  in  the  belief  that  they  were  a,  suitable  substitute  for 
the  com'Hon  ereens ,  but  owing  to  the  high  content  of  oxalic  acid  and  its  soluble 
salts  found  in  rhubarb  leaves  i_t^  is  recom-'^erd ed  that  they  be  left  entirely  alone 
and  not  used  ander  .any  c'lrCiMis "tan.ces  as  food.     In  the  stalks,  however,  the  oxalic 
acid  is  present  in  smaller  'amount  and,  largely  in  insoluble  form,  and  for  this 
reason  is  harmless." 

Nothing  could  look  more  innocent  than  a  rhuba.rb  leaf,   certainly,  and  we  sug-  .- 
gest  that  you  give  wid  e  circvj.ation  as  to  the'  truth  about  its  real  nature  I 

~      "     '       DO.  YOU  ICNOV/  YOUR  MEaT? 

You  probably  .were  t<"ld,,  while  you  were  growing  up,  that  it's  not  always  safe 
to  Judge '  by  appearances.     Certainly  it  isn't  always  a  relia.ble  means  of  arriving 
at  a  d.ecision,  as  you've  doubtless  learned.     Take  the  matter  of  picking  out  a  good 
"oiece  of  meat,  for  instance ...  and  these  days  v'-e  all  I'^ant  to.  make  a  choice  tha;t 
will  give  us  full  value  for  both  our.  money  and.  onr  point  sta.mps.     Suppose  you  v/ere.  . 
ffiven  your  choice  of  three  cuts  of .  beef ,  and  asked  to  select  one  without  regard  to 
price,     ^he  first  cut  is  a'bright  red  color,  with  am  abundant  coating  of  thick, 
firm,  white  fat  and.  an  extensive  marbling  of  fat  through  the  lean.     Cut  number  two 
has  a.  moderately  thick  fat  covering,  white  or  c'-^eamy  v.rhite  in  color,  and  a  mod- 
eratel.y  extensive  marbling  of  fat  through  the  lean. .. the.  color  may  rang6  from  visle 
red  to  deep  red.   .  Then,  there '  s  cut  number  three,  \.-hich  has  a  slightly  thin  and 
creamy  i-'rhite  covering  of  fat,  with  some  marbling  through  the  lean... the  color  may 
be  anywhere  from  a  light  red  to  a  slightl?/  dark  red.  / 

If  you're  like  the  ma.joiity  of  the  peoTile  with  v;hom  tests  have  been  conducted, 
you'll  choose  the  last  of  these  three  as  "t-he  most  desirable,  largely  because  it 
has  less  fat  than  the  other  two.     At  the  International  Livestock  Exposition  in, 
Chicago  back  in  1938,  three  such  cuts  of  beef  were  shown,,  and  over  l600  people 
asked  to  vote  by  ballot  for  their  preference.     Over  ^'^)o  Were  in  favor  of  the  leanest 
cut  shown,  which  vrould  have  grad'^-d  Commercial  to  Good ;  ^''ere  in  favor  of  the 

second  best  cut,  i''hich  would  hav-  graded  0-ood  to  Choice;  only  the  remaining.  l5^'o 
picked  the  best,  or  Prime  cut.     Sim.i.lar  ttsts  were  made  at  other  expositions,  with 
similar  rer.ultSi  .     ,       _  , 

Possibly  it  will  console  many  of  your  listeners,  especially  those  who  'find 
limited  stocks  of  meat  in  their  butcher  shops,   to  know  that  even  if  the  very  finest 
cuts  of  meat  were  available,  the  chanco-s  are  about  evf-n  that  the  average  person 
wouldn't  choose  them ,  .  judging  by  a.ppearance  only. 

f,;i 


PRICES  Ai^'D  POINTS 


Prices  and  points  must  come  down  together ...  that '  s  what  an  amendment 'to 
Hat  ion' Order  ITo.  l6  says.     No.  :l6  is  the  important  order  on  meats,  fats ,  ""butter , 
cheese  and  canned,  f  ish, -  you -know."     This  ajnendment  provides  that  a  retailer  must 
lower  the  price  of  an"item'at  least  25%  below  its  established  ceiling  price  before 
he  may  lov/er  a -point  value.'    If  - the  point  value  is  lowered  more  than  2570,  the" 
selling  -price  must' be  reduced  -oro-oortionptely  below  the  ceiline:.     The  retailer  is- 
not  req_uired  in  any  case,  however,  to  reduce' the  money  price  more  than  ^Oyo  below 
the  ceiling.     The  ceilin,?  and  reduced  money  price  must  be  posted  along  v/ith  the  - 
reduced,  point  value.    ■    ■     -    '  -.      -  .  .-•  '       ■  "-  ■ 

Tor  their  own  protection,   it's  well  for  consumers  to  be  aware  of  this  fact, 
and-  you'll  proba..ly  want  to  Incorioorate  it  in  some  of  your  programs. 

,  -  :   ■  ;  ..  BUT T5I>- CHEZ  S5  OPDEHS  E3VISBD 

With  the.id:ea  of  avoiriinf::  civilia.n  shortages  of  these  two  important  foods 
next  winter  during  the  low  -oroduction  months,   the  War  Food'  Admini^^tration  has  ■  in- 
creased, the  percenta;;:' s  . of  each  to  be  set  aside  f  or  C-overnment  purchase  d.uring 
May,  June  and  July  —  the  high  production  period.     T^he  original  order  called  for - 
])Qjo  of  the  butter  to  be  set  aside... this  has  been  increased,  to  '^O'/o.     The  amount  of 
Cheddar  cheese  to  be  set  asice  has  been  ir  creased  from  ^0  to  lOjj . 

During  the  period  of  seasonal  decline,  August  to  November,  these  new  percent- 
ages will  probably  be  decreased  shnrply.     Thus  a  large  part  of  the  b'atter  and 
cheese  produced  at  this  time  will  be  left  for  civilian  consiamption  exclusively. 

MO?E  SPICSS  EC 5  EOME  CAl-^NING 

Anend.ment  Ho.  2  —  EDO  No.  19 

This  yea.r  there  will  be  an  increase  in  home  ca-nnine:  and  preserving  of  products 
from  Victory  Gardens  and  expanded,  farm  gardens.     To  prepare  for  the  spice  needs  of 
those  products,  ■  the  .War  E.ood  .  A^.,ministrpt ion  announced  that  v.rholesalers  '  .-nd-  manu- 
facturers' uuptas  ..of  black:  and.  white' pepper ,  cinnamon,  and  all-spice  will  be  in- 
creasedi  ,  " 

T/.e  q_uota  for  black  and  ■'.■'hit e  pepper  was  formerly  ^5  nercent  of  the  corres-/" 
ponding  q_uarter  of  I'^hl.     Amendement  No.  2  raises  the  quota,  to  60  percent.  The 
quota  percentage  for  cinnamon  (cassia)  was  increased  from  3O  to  '-l-O  percent.  As 
the  supplies, of  all-spice  --  a  spice  produced,  extensively  in  the  British  West  " 
Indies  —  have  recently  increa.sed.,   the  quota,  level  vras  raised  from  100  to  115  "Per- 
cent. 

However,  there  has  been  no  chan^-e  in  the  supply  of  black  pe-oper  and  cinnamon, 
the  spices  normally  obtained  from  the  Ear  E.vst.     li.  order  to  maintain  a  desirable 
.supply  level,   it  is  contemplated  that  the  black  and  white  pepper,  and  the  cinnamon 
quotas  v/ill  be  reduced  d\ir'ing  the  last  two  q_ua.rters  of  th'^-  year.  

■■      ■   -  .  ■  ■  EQOD  DISTRIBUTION  OEDER  NO.   5I  -  MOLASSES" 

Under  EDO  5I  issued,  Auril  26.,  'restrictions  .on  deliveries  and  usage  of  edible 
molasses  will  be  handled  by  the  ¥ar  Eood  Administration,  transferring  control  of 
the  product  to  that  agency  from  the  WpB. 


S0M3THIITG  OLD  11  A  UF7  W 

.-.-Supplies  of  vef'Pta'bles  pn  the.  f  r-esh.  f  ooc.  markets  are  lighter  this  vear  than 
last-.  :    But  homemakers  can  make  the; 'best  use  of  those  foofls  that  are  ayailahle.  "by 
ap  in^  their  imagination.     -There  are  -many  different  Vays  to  "orepare  several  of  ^ 
t:.e  vegetahles  that  are  how  off  ered'  at  local  markets.     AsToar.ag.us ,  for  instance,     ■  - 
can  "be  French  fried,  or  creamed  and  served  on  toast,  besides  th-e  most  common  way 
of  .  serving;  it  just  plain  "'Doiled.  -  ;And  cold  asparagus  on -a:- "b'ed  of  lettuce  along 
v/ith  hard-boiled  eggs  is  a  good,  spring  salad.     Carrots  f=re  one  of  the  most  versa- 
tile of  all  vegetables.     RcV  -  carrots,  are  id.ea.l  for  salad,  purposes.     Breaded  car- 
rots or  ca,rrot  sticks,  or  fried  carrots  and.  ap-oles  are  an  interesting  variation 
for-  everyday  menus.     The  olc  favorite  —  carrots  and  -oeas  —  \-/.il.l  probably  pppear 
on  more  dinner  table?  at  this  time,  .since  adeq_uate  supplies  of  both  carrots  and 
fresh  ffreen  peas  are"offered  in  most  markets.     Many  varieties  of  greens,  especially 
spinach,  are  found,  on  the  markets  these  days.     Spinach  in  a  salad,  is  delicious. 
Spinach  goes  well  v.rith  tomato^.s,   celery,   onions.     I'^crc  Texas  onions  are  on  the 
markets ...  and  here's  where  your  listeners  can  really  "go  to  town"  in  thinking  up 
new  ways  to  serve  them.     Onion  soup  is  a.  favorite  v^ith  discriminating  diners. 
Onions  are  a  good  salad  item,   too  —  teamed  up  i^dth  choptied  greens,  radishes,  or 
toma.toes.     An  onion  sauce  goes  a  lone:  vpj  toward  pep-'oing  uto  an  otherwise  bland 
d.ish.     By  giving  .your  listener's  a  fevf  sugf-esticns  here  and  there  you  can  start 
the  ball  rolling.  .. and.  they  will  probably  find  it  fun  to  think  up  new  ways  of 
serving  vegetables  to  te'mpt  their -.fam.ily  '  s  a.p-oetite. 

'  .      PR0G5AI-I  "OTSS 

Pacts  About  Fxsh  "C--'okery      ■   ■       ■       -    .  ' 

From  that  new  Fish  &  V/ildlife  Sf-rvice  bulletin  "V/artime  Fish  Cookery"  (men- 
tioned in  FADIO  --..OUITD-"!!? -of .  Ma  rch  20)  ,   come  a  few  hints  which  .vou  may  like  to 
"oass  on  to  yo'or  listeners.       ...  , 

Seryings  of  fresh  or'fro5?cn  fish  products  are  e-enerally  based  on  portions  of 
one-third  to  one-half  Po;ind  of  the .  edible  part  "oer  -oerson. 

Many  people  believe  that  ef-.ting.  sea  foods  in  combination  with  milk  or  mdlk 
procucts  will  result  in  illness.     This  is  a  fallacy,  of  course,  since  for  many 
genora.tions  now,  fish  chowder,   o.yster  stew,  creamed  fish,  and  a  variety  of  other 
fish  dishes  using  milk  have  remained  pooular.     If  illness  should  result  from  such 
combinations,   it  is  only  rea-^onable  to  suspect  th^t  at  least  one  of  the  ingred.- 
ients  was  either  spoiled  or  .contaminated ,  and  not  fit  for  food. 

To  remove  any  fish  odor,  .wa.sh .  hand  s  or  dishes  in  strong  salt  water,  and 
rinse  them  well  before  using  soap.  ' 

Point  "Value  Bargains  .     ■  .  ■  ■- 

Being  business  women  .yourselves,  you  broar: casters  probabl.y  alrea.dy  have  re- 
joiced over  the  recent  c\it  in  -ooint  val..e  of  those  two  meal-tim,e  life-savers... 
frozen  foods  and  canned  soup.     It's  comfo?"ting  to  ha.ve  a  few  packages  in  the 
freezer  of  the  refrigerator,  ns  on  thf-  pantry  shelf,   to  help  out  those 

nights  when  you're  later  than  usual  getting' home  to  start  dinner.     These  days,  when 
v/omen  are  working  at' all  hours  .of  the  day.  or  night,  you're  almost  sure  to  catch  a 
number  of  them  at  'any  broadca st-  time ,  and  s\:iggestions  a.bout  getting  meals  in  a 
hurry  are  sure  to  be  apioreciated. 


Pationing  Reminders  ,  .  . 

While  red  stajnps  A  throu5;h  D  expired  on  April  3O.  "the  E  stamps,  which  "became 
valid  on  April  2,5,  can,  be,  used  -  thro''d^hout  the  i.onth  of  May.  Some  shoppers  may  be 
confuf-ed  about  this,  and  it  will  doubtless  help  them  to  have  you  exnlain  it  som^r- 
time  during  this  week.    One  set  .of  red  stamps  will  become  valid  each  S-onday  during 

May.  '  .  -.n.'-:  ■  ■    " '    '      /      '  . 

Blue  stamps       -H.,  and  J  .are  good  throughout  -he' month  of  Ma^y,  and  in  case  any-,., 
body's  wondering  what  became  of  the  letter  I,  you  might  explain  that  this  was 
omitted  from  the  series  beca.use  of  the  possibility  of  confusing  it  with  the  figure 
1.    And  don't  overlook  the  fact  that  we're  starting  on  the  second  page  of  blue 
stajnps,  on  the  right-hand  side  of  the  book.    We'll  hope  nobody  v;ill  be  absent-minded 
abovt  it  and  tear  out  the  wrong  stamps.    Remember.,  the  storekeeper  may  not  legallyj- 
accept  loose  stamps,,  even -,if  they  v;ere  torn  from  the  book  through  error.     (This,  of" 
course,  does  not  apply,  to,-  the  ,.1-point  red  stamps  which  sometimes  are  given  in 
change . ) 

Earthenware  to  the  He ° cue         '         '  _  , 

Ceramic  bottle  rnd  jar  tops  ere  nov;  being  manufactured,  to  take  the  place  of 
critical  materials  formerly  used,  for  this  purpose.    A  great  many  closures  in  the 
smaller  sizes  for  prescriptions  and  drugs  are  needed,  and  a  trpmendous  number  for 
toiletries  and.  cosmetics,  as  v,'ell  as  food,  liquid  wax  and.  other  household  items. 
This  has  brought  about  a  nev/  industry,  in  which  fo"ar  ceramic  manufacturers  are  al- 
ready engaged.     An  interesting  feature  of  it  i^  the  ability  to  produce  these  earth- 
env/are  tops  in  almost  any  color  or  combination  of  colors,  a<.nd  to  incorporate  de- 
signs in  the  closure.     WPB  announces  that  these  closures  may  be  made  by  ceramic 
plants  with  relatively  little  acditional  expense  and  without  additional  machinery. 

More  Waste  Fats  Essential 

The  nation's  meat  dealers  have  been  a.sked.  by  vhe  WPB  to  give  all  possible 
s-upport  to  the  Government's  fat  salvage  program.     Donald  Nelson  said:     "It  is  ab- 
solutely necessa^ry  that  we  obtain  a  minimuTi  of  tvro  hundred  million  poimds  of  waste 
kitchen  fats  in  19^3-     -^^  "^^e  present  time,  collections  are  running  at  only  about 
half  this  rate."     You  ca  1  help  by  reminding  housewives  frequently  that  the  meat 
dealers  are  turning  in  every  "^'it  of  fat  v.?hich  they  receive  from  the  kitchens  of 
America,  and  it's  up  to  t-he  homemaker  to  salvage  every  di  op  not  needed  in  her  own 
kitchen. 

How  About  Potatoes  •'n  the  Victory  Garden? 

USDA's  garden  specialists  advise  that  the  best  time  to     lant  white  potatoes  is 
past  in  most  of  the  southern  part  of  the  country,  and  tb'^.t  the  a\era„ge  Victory 
gardener  with  a  small  garden  will  be  v.'iser  to  use  his  ground  :^or  such  vegetables  as 
tomatoes,  beans  and  carrots  anyway.     These  produce  plenty  of  food  in  a  small  space 
and  are  easy  to  raise.     The  white  potato  is  a  bit  more  temperamental. .. requires  a 
gc^d  seed. ..in  many  sections  needs  a  lot  of  fertilizer^     It's  encouraging  that  the 
reforts  on  prospects  for  this  year's  Vv'hite  potato  crop  indicate  that  a  greater 
acreage  will  be  planted  th-^.n  last  year... so  the  Victory  gardener  probably  will  be 
able  to  buy  all  he  needs  at  his  neighborhood  grocery. 


-6- 


HE¥  POIHT  VALUES  FOR  ME.aTS  ,  TATS, 
FISH-AI'ID  CHZESI 


You' ve  ■  doubtless  studied  the  new  table  of  consumer  point  values  for  meats',    -  '  ■ 
fat?.,,  fish  and  cheese,  and.  are  av/are  of  the*  25  reductions  and'- the  l6  increases, 
all  of  1  TDoint  each.     Inasmuch  as  most-  of  the'  reductions  are  on  veal  and  pork 
variety  meats,  you  broa.dcasters  can  help  by  featuring  these  on  your  programs. 
Mai'.y  homemakers  consistently  overlook  their  high  nutritional  value.     Tiisy  .are 
excellent  sources  of  high  q_Ui'lity  proteins,  certain  essential  minerals  and  vitamins". 
Liver.,,  for  ■  example ,   is  an  important  "orotective- f  ood  .,,  Pork  liver,  however,   is  not 
only  more  ecohoinibal  in- price  than  calf  liver  but  contains  vitamin  A,  the  three  E 
-vi. tarn  ins,  and  iron.     Hecipes  and  sugf^estipns  fo-r  the  .use  of  all  the  variety  mep.ts 
.should,  ce'rtainly  form  a  part  ^of  your  programs  these  days. 

The  reduc'tion  of .  salad  and '  cooking  oils  from  6  to  5  points  is  also  welcome  " 
news."  So  is  the  ■  com-olet-e .  removal  of  the"  convenient  bouillon  cube  from  the.  ration 
list.  ■  '  ;       ■  . 

The  increase  of  one  noint  on  several  step'.rs  and  roasts  of  beef,  veal  and 
pork  makes  these  even  more  of  a.  luxury  for  the  average  person,  of  course.  The 
bfpadcaster  who  -suggests  the  appf~tizing  use  of  the  cuts  which  are  lower  in  T)oint 
value- as  v.rell  as  in  price-  i's  'doing  listeners  a-  real  service. 
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TH-Hjiiib  bquAivhjij  A  ^Kl  jj'Oi^  'i'k.iil  iOUiJL^b'i'iil.R!:i 

Dr.  Thomas  Parran,  Surgeon  General  of  the  U.  S.  Pu'blic  Health  Service,  and 
Dr.  V/.  H.  Sebrell,  Associate  Chief  of  the  Nutrition  and  Pood  Conservation  Branch 
of  PDA,  appeared  on  a  recent  radio  program  in  a  d.iscussion  of  food  f or ,  the  working 
adolescent,  and  brought  out  some  very  interesting  and  important  facts.    Dr.  Parran 
recalled  that  about  one-i"ourth.  .  .yes ,  he  said  one-fourth. .. of  the  IS  and  19-year- 
olds  examined  under  Selective  Service  v/ere  found  to  "be  unfit  for  military  duty, 
a,nd  that  many  of  these  rejections-  are  undoubtedly  due  directly  or  indirectly  to 
poor  nutrition.    He  pointed  out,  too,  that  these  youngsters  grew  up  in  an  era  of 
peace  a.nd  relative  plenty,  and  said  he  wondered  v;hat  would  be  the  physical  con- 
dition of  our  v/artime  youth  a  year  from  now.     Calling  attention  to  the  fact  that 
two  million  boys  and  girls  between  the  ages  of  I5  and  12  a,re  at  work  today,  and 
that  v/hen  the  schools  let  out  for  the  summer,  there  will  be  many  more,  Dr.  Parran 
said;  "Pood  for  these  adolescents  must  provide  the  energy  not  only  for  their  regu- 
lar growth.     It  must  provide  for  the  extra  dema.nd  their  work  will  make  on  their 
bodies" . 


Dr.  Sebrell  then  saidj     "I  em  sure  that  not  enough  parents  give  proper  thought 
to  the  health  of  these  youngsters.     Of  course,  we  don't  want  to  hold  back  the 
young  people  anxious  to  get  into  war  v/ork;  but  we  do  vrant  to  maJce  certain  they  are 
fit  to  do  a  good  job,  and  that  the  v;ork  will  not  undermine  their  health". 

Dr.  Parran  agreed  with  this  statement,  sp.ying:     "You  are  certainly  right  there 
Dr.  Sebrell,    A  great  ma.ny  fa.thers  and  mothers  today  vrorry  about  their  boys  in  the 
Armed  Forces,  but  give  too  little  thought  to  the  safety  of  the  younger  brothers  and 
sisters  working  on  the  home  front.     They  have  less  cause,  really,  to  worry  a.bout 
the  health  of  boys  in  the  service.     Our  teen-age  soldiers  and  sailors  are  the  best- 
fed  youth  in  the  world.     I  am  not  so  sure  of  the  youngsters  at  home". 

Dr.  Sebrell' s  rejoinder  to  this  was:     "Yes,  I'm  afraid  we're  faJling  down  on 
that  job.     But  we  don't  need  to.     All  we've  got  to  do  is  make  sure  our  boys  and 
girls  get  three  square  meals  a  day". 

You  broadcasters  can  help  to  meet  the  problem  of  three  square  mea.ls  a  day  by 
presenting  suggestions  for  good  nutrition  and  properly  balanced  meals. 

US  DcpmrtmiJnt  of  Agriculture 

food  distribution  Administration 
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BUTTER '  S  w^OP.TE  SIGHT  POJHTS  EVSRYWHEKE 

One  way  in  v;hich  you  "broadcpsters  cpn  be  of  renl  service  to  your  listeners  is 
to  make  sure  they  understand  ■=11  the  rationing  rules  and  regulations .    For  instance 
the  family  v/hich  has  been  buying  butter  and  other  dairy  products  from  a  farmer  in 
the  country  for  yerrs  may  be  continuing  this  nractice. ,  .tra.nsportation  difficulties 
allowing.    'We're  wondering  whether  every  such  family  and  every  such  farmer  under- 
stp.nds,  however,  that  ^n  8-point  red  stamp  must  be  exchanged  for  every  pound  of 
butter  purchased.     The  transaction  which  takes  place  outside  of  the  regular  market 
seems  so  much  less  formal  that  there  might  possibly  be  a  misunderstanding.    A  pounf 
of  butter  is  worth  8  points  wherever  it's  sold... end  if  those  8  points  aren't 
given  to  the  seller  (for  him  to  turn  over  to  his  local  Rationing  Board,  of  coiirse) 
then  the  purchaser  gains  8  points  to  which  he  really  isn't  entitled.    This  means 
an  unbala^ncing  of  the  rationing  program,  and  is,  in  effect,  a  black  market  transac- 
tion. 

SP3MING  OF  THE  BLACK  MARXET.  .  . 

The  black  market  in  meat  continues,   in  spite  of  the  strong  feeling  against  it 
on  the  part  of  the  great  ma.jority  of  citizens.,  ..  There.' s  not  much  to- be- learned  •' 
about  the.  black  market  when' you  try  to  look,  it  uto.  in.  reference  books,  encyclopedias 
and  such,- but  from  various  sources  v/e've  heard,  tha.t.. .whenever  there's  .been--a  fo'od  ■  • 
shortage,  .for  any  rsa.son  at  all,  from  ancient  times  .to  the  present,  a  -bla^ck ■  market 
alwa.ys.,ha-s  sprung  up.     There  are  always  people  who'll  stop  at  nothing  to  maice 
money,  who  111  encoura.ge'  human  v.^eaknesses  and  desires.,  who'll  place  profit  above  ' 
patriotismv.'.  •  '  .    -  -  •. 

We've  told. -you,  and  you've  read  and  heard,  from  many  sources ,  about  the  un- 
sanitary conditions  under  which  some  of  the  black  market  mea.t  is  producedi  about 
the  crimina.l  wa.ste  of  valua.ble  food  and  by-products  which,  takes  place ,  and. -about   ■  ■ 
the  \inbala.ncing 'of 'the  food  program  v;hich  resiilts  from  th,is  illegal  traff  ic.  We've 
explained  the  slaughter  permit  regulations,  the  rules  governing  ..the  use  of  red 
stamps  by  consumers,,  the  importance  of  observing  ceiling  prices  on  meat.-  -You've 
doubtless  .used  all  this  material  in  broadcasts  from  time  to  time,  and  have  called" 
on  both  retailers  and  consumers  to  cooperate  in  the  effort  to  stamp  out  the  black 
market .  .  :  •  ■ 

Hov.f  a.b out:  making  a.  straight  patriotic  appeal.,,  .bringing  the  .matter  home  to  ' 
ybur  listeners' by' malcing  it  very  personal?    There  aren't  many  families  now  who 
don't  have  some  relMive  in  the  armed,  services ...  and.  it's  hardly  possible  that 
there's  any  listener  who  doesn't  ha.ve  at  least  a  friend  in  uniform.     Ask  your  womei 
listeners,  whether  th^y 'begrudge  that  sbldier-son  the  meat  he  needs  to  keep,  his  hajif 
steady  ajid.  his- eye  clear  in  the  steaming  jungles  of  Nex^r  Guinea  or  -  the  desert  ■  out-' 
posts  of  Tunisia.  ^  Ask.  them  whether  they  want  that  sailor-husbajid  to  face  short"-'' 
meat  rations  on  the  long-coid  run  to  Murmansk.     That  daring  young  maji.  in  the  P-38. 
he  might  be  anybody ' s' sweet-heart .'.  .needs  to  have  a  good,  hot  meal  with  meat  when  h- 
comes  back  to  earth  after  ^  a  'hard  day's  work  in  the  clouds. 

If  the  "factua^I  approa.ch"  has  left  your  listeners  cold..-., if  th-ey:'re  not-ih  t-h< 
mood,  for  sharing  with  their  neighbors ...  if  the  coxintry's  war  effort  pla.ys-  sed'ond-  • ' 
fiddle  to  their  own  petty  preferences ...  then  perhaps  you  need  to  shock  them  a.wake. 
It  might  be  worth  trying.  ,   n'i'f- •■»*?- '-"     '  ' 
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■        •     EES?  QUOTAS  SUSPEITDED 

You've  probably  read  about  Anendment  No.  2  to  Food  Distribution  Order  27, 
vrhich  suspended,  for  the  month  of  May  all  temporary  beef  q^uotas  and  increases  in 
beef  q_uotas  for  butchers  and  loca^l  slaughterers.     Tnis  amendment  has  two  purposes., 
first,  making  more  beef  available  to-  the  Armed  Forces  (vhich  in  some  cases  have 
been  unable  to  meet  pressing  requirements) ...  secondly ,  providing  a  more  even 
distribution  of  available  civilian  supplies. 

As  you  probably  know,  the  temporary  increases  in  butchers'  and.  local  slaughter 
ers'   q_uotas  were  granted  under  certain  emergency  conditions,  v/ith  the  idea  of  re- 
lieving local  meat  shortages.     They  accomplished  this  end  in  many  Instances,  but 
they  also  resulted   in  the  diversion  of  beef  cattle  away  from  slaughter  houses  on 
which  Goverrjnent  agencies,  including  the  Armed  Forces,  have  to  rely.     Tuis  in  turn 
resulted  in  a  cut  in  the  supply  of  beef  available  for  Government  purchase  and  for 
those  consumers  v;ho  depend  primarily  on  inter-state  shipments. 

In  the  long  run,  beef  v/ill  be  much  more  fairly  distributed  on  a  country-wide 
basis,  though  some  areas  now  receiving  beef  largely  from  local  sla.ughter  ma,y  ex- 
perience a  slight  reduction  in  supnly.     The  situation  should  improve  as  the  beef 
now  going  into  laeal  slaughter  makes  its  way  to  cons'utners  through  norma.l  commercial 
channels. 


COMMUtTITY  CAMJIKG  SUCCESS  STORY 

Here's  an  interesting  story  from  Princeton,  N.  J.,  which  may  prove  an  in- 
spiration to  any  group  planning  a  Community  Cc^nning  project... we  present  it  for 
any  use  you  care  to  make  of  it . 

A  committee  was  formed  from  all  the  local  organizations  interested  in  canning, 
hospital.;,  schools,  Hed  Cross  Disaster  R-lief  Committee,  garden  club;,  etc.  Hf're'p 
•the  way  the  activities  were  divided  up,   in  the  words  of  the  Chairman  of  the  Com- 
inunity  Canning  Kitchen: 

"The  Garden  Club  financed  the  project. 

Tij.e  Sorough  furnished  garbage  disposal  and  transportation  when  needed. 

The  Nutrition  Committee  of  the  Defense  Council  cooperated  in  innumerable  ways 

The  local  nev/spapers  gave  us  free  spa.ce  for  advertising. 

The  Boy  Scouts  and  the  students  of  Princeton  picked  fruit. 
The  la.bor  was  a,ll  vol'ontary,  not  a  penny  being  paid  for  it.     Morning  and  afternoon 
shifts  were  formed  from  a  cross  section  of  the  women  of  Princeton.     The  kitchen 
was  operated  from  July  1st  to  August  28th,  from  nine  to  six  o'clock,  every  day  of 
the  vreek  except  Saturday  and.  Sunday.    All  the  produce  that  v/a.s  canned  was  donated 
from  priva.te  gardens,  except  the  very  small  percentage  that  was  brought  in  by 
individual  women  to  ca.n  for  their  own  use." 

2,632  containers  of  various  sizes  were  put  up,  of  v/hich  2,009  were  donated  to 
the  schools,  the  hospital,  the  Disaster  Relief  Committee,  and  to  the  Welfare  end. 
Social  Service  Departments ...  11  orf,anizations  in  all.     The  following  foods  v;ere  put 
up;-  Apples,  apple  juice  and  sauce,  and  crab  apple  jelly;  beets;  carrots;  cauli- 
flower; corn;  shelled,  string,   lima  and.  wax  beans;  Damson  Jam,  grape  juice,  jelly 
and  butter;  peas;  peaches  and.  sauce;  plum  jelly  and  marmala.d.e;  raspberries;  toma- 
toes,  juice  and  chili  sauce. 

In  addition  to  the  domestic  science  eq_uipment  and  facilities,  which  the  Board 
of  Education  allowed  them  to  use,  one  7-q.t.  pressure  cooker  and  three  7-Q_t.  water 
'baths  were  purchased.    Four  various  sized,  pressure  cookers  were  borrowed  from 
individuals,  (continued) 


The  chairman  reports  that  spoilacee  was.  negligitle ,  not  more  than  20  jars 
having  proved  unserviceable.     All  recipients  of  canned  goods  vere  warned,  of  course 
that  food  must  be  cooked  for  ten  minutes  before  using.     She  vrent  on  to  say:  "We 
feel  that  the  kitchen  proved  to  be  of  inestimable  value  to  the  community,  and  that 
the  wprk  will  be  much  greater  this  summer  .as  a  result  of  the  point  rationing  of 

canned  goods,  and  the  Victory  Garden  program  We  expect  to  have  one  paid  worker 

who  v;ill  be  there  every  d.ay,  as  we  feel'v/e  must  be  sure  of  consistency  in  the 
method  of  handling  the  increase  in  Tordduction.    We  are  a  little  concerned  about 
pressure  cookers,  as  many  people  who  loaned  their  cookers  last  year  do  not  feel 
that  they  can  spare  them,  or  van  the  risk  of  wearing  them  out  with  no  chance  of  re- 
placing them.    However,  we  heve  applied "to  our  local  Home  Demonstration  Agent,  who 
is  familiar  vjith  the  kitchen's  work  last  year,  and  she  will  do  all  she  can  for  us.' 

In  connection  v/ith  this,  you'll  doubtless  be  interested  to  hear  tha^t  tv/o 
programs  are  under  way  for  the  establishment  of  community  canning  enterprises.  The 
first  plan  involves  the  transfer  of  existing  WPA  food  preservation  eqjaipment  to  IT).- 
regional  offices,  which  has  been  completed.     This  will  remain  in  the  hands  of  the 
sponsors  of  community  feeding  and  community  food  preservation  groups,  on  a  loan 
basis.     Eq^uipment  now  in  warehouses  will  be  allocated  through  the  regional  offices 
of  FDA. 

Under  the  second  plan,  new  eq^^uipment  in  the  institutional  or  hotel  size  (whicl" 
is  being  manufactured  from  steel  allotted  for  this  purpose),  will  be  sold  to  com- 
mnjiities  v/ho  wpnt  to  buy.     Applications  must  be  ma.de  by  groups  desiring  this  eq_uip- 
ment,  and  allocations  v/ill  be  made  to  the  regions  on  the  basis  of  their  need  and 
what  they  already  have  on  hand.     The  County  Extension  Aj,ent  and  the  State  FDA 
supervisors  will  handle  the  applications  for  priority  ratings. 

We  may  as  well  face  the  fa.ct  that  the  supplies  of  canning  eq_uipment  will  be 
inadequate  to  meet  the  demand.,  which  means  that  they  must  be  used  as  effectively 
as  possible.  You  will  note,  in  the  Princeton  story,  that  mention  is  made  of  the 
fear  that  people  who  loaned,  their  cookers  to  the  community  kitchen  la.st  year  may 
not  v/ant  to  do  so  again  this  year.  lo's  true  that  such  use  of  home  canning 
eq_uipment  is  very  hard  on  it,  and  for  that  reason,  the  institutional  or  hotel  size 
is  much  .more  practical  for  com.munity  service.  Va.erever  it  is  possible  to  obtain 
this,  it  will  be  well  to  do  so,  and  reserve  the  home  eq_uipment  for  neighborhood  use 

FOOD  DISTRIBUTIOIT  05DSR  I\TO.   52  -  COEIT  LOAITS 

To  complete  your  records,  FDO  52  req_uires  all  producers  having  loans  on  193S, 
1939 »  19^0  or  19^1  corn  will  be  re'^uired  to  redeem  their  stocks  for  delivery  to  the 
Commodity  Credit  Corporation  by  Ji..ly  1.     Tr^e  order  was  issued  to  improve  distribu- 
tion of  corn  ajnong  manufacturers,  feed  mixers  and  feeders  by  limiting  stocks  they 
may  purchase  and  deliver.     T^^is  action  is  being  taken  to  prevent  an  accumulation 
of  heavy  stocks  of  corn  by  one  user  at  the  expense  of  another.  , 

HOME  CA^TKSRS  —  TAKE  NOTICE 

Watch  for  news  on  home  canning  to  be  released  on  Monday,  May  10,  by  CPA. 
This  will  cover  the  regula.tions  regarding  sugar,   the  selling  of  home  canned  goods, 
community  canning  enterprises,  and  so  forth.     We'll  give  you  more  information  in 
the  next  HADIO  ilOUUD-UP. 


V/HEK  YOU  BIT  ICE  CRM 


.  .o^,  I^"        ice  cream  dealer  refuses  to  sell  you  ice  cream  unless  you  "buy  a  certain 
amount  of  sherbet  alonp;  with  it,  and  tells  you  it^s  a  Government  regulation  —  he's 
not  only  telling  an  untruth,   .ut  is  doing  something  which  has  absolutely  no  legal 
"basis.     Tie-in  sales  are  definitely  i^rohibited  by  the  OPA,  unless  such  sales  were  a 
trade  practice  in  March,  I9U2.     Therefore,  no  dealer  can  req.uire  a  customer  to  iDuy 
sherbet  in  order  to  get  ice  creajn  in  bulk,  or  a  sundae  in  order  to  get  a  dish  of 
ice  creajn,  unless  he's  been  doing  that  for  a  year  or  more  past.     The  number  of 
stores  in  which  this  has  been  a  practice  is  certainly  very  limited,  if  there  are 
any. 

V/e've  heard  that  some  dealers  are  saying  that  this  is  a  part  of  the  ice  creajn 
order,   issued  ea.rly  in  the  year  by  the  USDA      As  you  doubtl^^ss  realize,   the  purpose 
of  this  order  v/as  to  save  milk.     1^;  effect,   it  cuts  the  amount  of  ice  cream  which 
•can  be  ma.nuf actured ,  in  order  to  provide  more  fluid  milk,  and.  more  of  other  im- 
portant dairy  foods.     It  contains  no  lorovision  for  any  form  of  ice  cream  rationing, 
and  any  action  of  this  kind  is  something  the  dealer  does  on  his  own  resioonsibility . 

DESTROY  OLD  RATIOIT  STAI'-gS 

Tell  your  listeners  to  destroy  any  unused  red  or  blue  ratiou  str^mr)s  after  the 
expiration  date  has  passed  —  we've  just  l?a.rned  that  some  dishonest  retailers 
have  taken  those  sta,mps  from  the  books  of  customers  and  used  them  to  build,  up 
their  ovrn  inventories.     If  Dhe  st-^mps  are  not  used  before  the  ex-piraticn  df^te, 
they  should  be  torn  out  by  the  bookholder,  and  destroyed.     Remember,  unused,  ration 
stamps  mean  more  rationed  food  made  available  to  those  who  need  it.     It  might  be 
well  to  remind  consumers  that  they'i-e  actually  doing  the  ccmtry  a  patriotic  ser- 
vice by  using  fewer  than  their  allotment  of  ration  stamps. 

TEE  ERBSH  EOOD  SITUATION 

More  southern  states  are  now  shipping  fruits  and  vegetables  to  mid.v,'estern 
markets  as  spring  ad.vances.     Although  it  is  too  early  for  very  much  hciiie-grown 
produce  to  be  on  the  markets,  the  homemaker  d.oes  have  q^uite  a  selection  from  which 
to  choose  this  v>.'eek.     Strawberries  are  now  coming  from  a.  number  of  states  including 
Arkansas,  Tennessee,  Ala.bajna,  as  v/ell  as  a,  few  from.  Elorida,  Louisiana  and  Calif- 
ornia.    Supplies  of  strawberries  v,rill  increase  on  the  markets  during  the  next  few 
weeks . 

Heavier  shipments  of  asparagus  from  mid western  growing  districts  are  offered, 
on  local  markets.     Arrivals  of  asparagus  from  nearby  should  increase  during  the 
next  v.reek  or  so.     Shipments  of  green  beans  from  southern  growing  districts  are 
gradually  increasing.  .. and.  more  cucumbers  and  green  peppers  are  available.  Head 
lettuce  is  scarce  due  to  smaller  acreage ...  and  unfavorable  wea,ther  earlier  in  the 
year  has  greatly  curtailed  shipments  of  fresh  cabbage.    Most  old  crop  potatoes  have 
been  marketed  and  supplies  of  new  stock  are  light.    Potatoes  are  expected  to  con- 
tinue in  very  light  supply  for  the  next  two  or  three  weeks.     ITew  crop  onions  from 
Texa.s  a.re  fairly  plentiful,  but  the  harvest  in  that  state  is  almost  over  and  sup- 
plies will  be  lighter  a.ga,in  before  midwestern  grovm  onions  reach  the  markets.  Most 
relish  vegetables,   including  celery,  are  in  rather  light  supply.     Southern  grown 
radishes  are  fairly  plentiful  on  most  midwestern  markets. 

Vegetables  in  heaviest  supply  at  this  time  are  carrots,  green  peas,  spinach 
and  green  beans. 
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5  S,  Watash  Ave.,  Chicago,  111 
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HQLDIITG  THE  LIIJE 

The  President's  hold-the-line  order  is  "behind  the  OPA  program  recently 
^launched,  under  which  orders  were  issued  in  I3O  metropolitan  centers  estahlishing 
cents-per-pound  prices  on  more  than  a  score  of  principal  food  products.  These 
[.affect  the  smaller  independent  retailers,  and  you  should  watch  for  the  commimity- 
'wide,  dollar s-and-cents  top  prices  which  \vill  be  established  for  the  large  stores, 
certainly  "by  the  end  of  MR,y. 

The  setting  of  dollars-and-cents  ceilinfs,  effective  May  17,  for  every  store 
in  the  country  selling  "beef,  veal,  lam"b  and  mutton,  was  the  second  phase  in  the 
ihold-the-line  program.     The  third  phase  will  "bring  the  rollback  of  prices  early 
.in  June  on  those  meats,  plus  coffee  and  butter. 

Before  this  reaches  you,  additional  community-wide  prices  may  have  been  an- 
nounced on  principal  kinds  and  brands  of  canned  vegetables  and  fruits.  These 
prices  will  be  set  for  ?11  sizes  of  stores. 

The.  OPA  Administrator  says  that  the  establishment  of  flat,  community-wide 
prices  is  the  biggest  step  yet  taken  in  decentralizing  and  simplifying  price  con- 
trol. He  points  out  that  this  action  puts  the  enforcement  of  food  price  ceilings 
in  the  hands  of  the  housewife,  end  of  the  price  panels  rapidly  being  a,dded  to  the 
local  war  price  rationing  boards.  He  recommends  that  every  shopper  clip  from  the 
newspaper  the  lists  of  community  price  ceilings,  and  check  these  against  the 

jprices  she  is  asked  to  pay.     "Violations  should  be  reported  to  the  price  panels 

if  or  investigation. 


With  the  announcement  of  the  amount  of  sugar  avo.ilable  for  home  canning  this 
year,  you  broadcasters  will  want  to  assemble  all  the  most  practical  information  on 
home  Canning  and  preserving,  in  order  to  pass  it  on  to  your  listeners.     A  top 
limit  of  25  pounds  of  sugar  per  person  is  allowed  under  the  new  OPA  regulations, 
which  go  into  effect  on  May  I5.     The  basis  of  this  ellotment  is  practically  the 
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same  as  last  year.;  .that  is,  one  poiind  of  sugar  for  each  four  quarts  (or  eight 
pounds)  of  the  finished  product.    The  25-pouiid  figure  is  a  maximum,  however,  and 
it  is  not  expected  that  a  great  many  families  will  apply  for  as  much  as  this. 
Since  suga,r  is  such  an  important  rationed  commodity,  every  homemaker  should  esti- 
mate her  family's  needs  carefully  hefore  making  applicp.tion.     Within  the  25-pound 
per  person  limit,  application  can  he  made  for  sugar  to  put  up  jams,  jellies  and 
presei*ves  at  the  rate  of  five  pounds  per  individual.    You  will  recall  that  last 
year,  sugar  for  preserves  was  limited  to  one  pound  per  person,.    The  reason  for 
this  increase  is  the  expectation  that  these  products  can  be  used  more  extensively 
as  spreads  for  "bread,  and  thus  stretch  the  hutter  and  margarine  ration. 

Another  cha.nge  in  the  system  is  the  making  of  sugar  allotments  in  the  form  of 
"Sugar  Allowance  Coupons",  in  denominations  of  1,  3»  5-i  ^-'^^  10  pounds.     This  will 
ena"ble  the  housewife  to  spread  her  sugar  huying  over  the  entire  canning  season. 
Each  Sugar  Allov^ance  Coupon  will  "be  ma.rked  with  the  serial  numher  of  War  Bation 
Eook  One,  and  this  hook  must  he  presented  to  the  retailer  for  checking  whenever 
one  of  the  Coupons  is  used.     Unless  the  numbers  on  the  books  and  the  coupons  cor- 
respond, the  sale  cannot  be  completed.     This,  of  course,  will  protect  the  homemaker 
in  event  she  loses  a  coupon,  or  has  it  stolen  from  her.    (See  late  flash  on  page  7) 

Written  applications  may  be  made  to  local  rationing  boa.rds  on  and  after  May  I5. 
No  special  form  is  req_uired  unless  it  is  planned  to  sell  the  home  product.  Ap- 
plications may  be  made  in  person  or  by  mail.     The  following  must  be  furnished  by  ; 
the  applicant: 


1,  A  copy  of  Wa.r  Eat  ion  Book  One  for  ea.ch  person  for  whom  home  canning  suga.r  X 
is  requested. 


If 

2,  The  total  number  of  qua.rts  or  pounds  of  finished  fruit  to  be  put  up.  i- 

I 

3.  The  ajnount  of  sugaj"  to  be  used  for  making  jajns  ajid  jellies.  y 


The  Board  will  record  the  number  of  pounds  of  sugar  granted  ea.ch  person  on 
the  cover  of  his  or  her  War  Hat  ion  Book  One.     This  is  much  simpler  thaji  la.st  year, 
when  housewives  were  required  to  fill  out  an  official  form  in  considerable  detail. 

A  list  of  questions  and  answers  on  home  canning  v/ill  be  found  in  this  issue  of 
EAUIO  EOUED-UP,  which  may  help  you  in  ansv/ering  the  spoken  or  unspoken  q_uestions 
of  your  listeners.     These  also  cover  the  questions  of  gifts  of  home  canned  foods, 
and  their  ration  value,  in  event  they  are  sold. 


♦ 


And  while  we  a.re  on  this  subject:  if  you  have  not  already  done  so  we  suggest 
you  write  to  the  Extension  Service  of  yo\ir  State  College  of  Agriculture  for  bvil- 
letins  on  home  food  preservation  —  canning,  drying,  brining,  etc. 

PECTIN  PEODUCTIOIT  U? 


I 


Fruit  pectin,  that  handy  helper  of  the  home  jelly  and  jajn  maker,  is  expected 
to  be  available  in  sufficient  quantity  to  meet  civilian  needs  in  IS'^}*    -^^  recent 
meeting  of  PDA's  Pectin  Industry  Food  Advisory  Committee,  it  was  pointed  out  tha„t 
the  production  of  pectin  this  yea.r  is  the  equivalent  of  approximately  6  million 
pounds  of  the  powdered  product,  nearly  twice  the  normal  output.     Government  re- 
quirements will  be  less  than  half  of  that  amount,  which  should  mean  plenty  of 
pectin  for  home  jelly  making.    You'll  probably  want  to  pa,ss  this  encoura.ging  fact 
along  to  your  listeners  when  you* re  talking  about  the  new  sugar  allotment. 
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ITBV/  CEILINGS  PIT  I'GIATS  .-.  . 

Monday,  May  17,  is  the  day      '  the  cents-per-pound  ceiling  prices  for  specific 
cnt-B  and  grades  of  heef,  veal,  lamh  and  mutton,  .'becoine  effective  all  over  the 
country.     OPA  has  divided  the  country  into  ten  zones,  and  each  of  you  hroadcasters 
will  want  to  become  familiar  with  the  price  schedule  in  your  particular  zone. 
You'll  find  that  the  prices  of  all  heef  steaks  and  roasts  and  several  types  of 
"beef  stew  meat  are  reduced  from  those  established  in  the  original  regulation. 
Larah  and  mutton  prices  are  reduced  in  some  instances.     Retail  ceilings  for  whole- 
sale cuts  are  lowered  for  each  of  the  three  kinds  of  meat.     Prices  of  veal  cuts 
and  of  beef  hpjnburger  are  -onchanged.     Additional  cuts  of  beef,  veal,  lamb  and 
mutton  are  given  specific  ceiling  prices  for  the  first  time. 

As  stated  elsewhere  in- this  issue  of  ROUilD-UP,  these  ceilings  will  help  to 
hold  the  line,  according  to  the  policy  established  by  the  Pre sident ' s  -order  of 
April  S.     It  is  estimated  that,  these  ■  ceiling  prices  v/ill  effect  a  slight .  reduction 
in  the  retail  prices  of  meat,  as  shown  in  the  February  cost-of-living  index,  and 
the  decrease  from  March  and  April  index  prices  will  probably  be  even  greater. 
Maximum  pricing  by  zones  for  the  five  grades  of  meat  is  established  for  two  broad 
divisions  of  retail  stores.  .  Prices  are  a  bit  higher  for  the  smaller  stores  with 
higher  operating  costs.  '  ■  :  - 

The  specific  prices  .are  tied  to  five  grades  of  meat,  and  dealers*  are  rec^uired 
to  post  the  grades  of  meat  they  display,  and  to  segregate  the  various  grades  in 
their  store  displa^ys.     This  will  ena^ble  consumers  to  check  the  ceiling  prices,  and 
will  certainly  do  much  to  prevent  hid.den  price  increases.     It  will  also  make  pos- 
sible a  much  easier  enforcement  of  the  price  regulation,  and  in  this  way  will  help 
the  consumer  to  recognize  a  black  market  in  meat. 

:  Meat  grading  has  been  ca.rried  on  by  the  Department  of  Agriculture  since  1926. 
The  whole.sale  prices  of  meat  are  fixed,  according  to  gra:d.es  by  OPA  and  prices  for 
■different  grades  are  fixed  at  retail.     You  might  well  tell  your  listeners  to  check 
on  the  following,  points  when  buying  meat:  ' ' 

1.  Look  for  the  q_uality  grade  stajnped  on  the  meat  —  if  you  d.o  not  see  it,  you 
can  a.sk'to  see  the  grade  stamped  on  the  larger  piece  from  which  your  cut 
wa.s  removed. 

2.  The  letter-gra,de  indica.tes  that  the  meat  was  gra.ded  and  stamped  by  a 
slaughterer;  this  stami)  .'is  . req_uired  to  appear  only  once  on  each  v/holesale 
cut.     The  grade-name,,  preceded  by  "U.S."  means  the  meat  was  federally 
inspected,  graded  and  stamped  by  officials  of  the  USDA. 

3-  The  round  purple  stamp  on  the  meat  saying  "U.S.   INSPECTED"  means  the  meat 
was  approved  for  food  v/hen  it  left  the  pa^cking  plant. 

■h.  The  sla.ughterer '  s  permit  niimber  must  a.ppear  on  all  meat  not  federally 
,    .  inspecte.d.  ■  :  .  ■    ■  ■     .  •■ 

5-  Always  compare  the  price  and  grade,  of  the  meat  you  buy  with  the 'ceiling 
price  list  posted,  in  the  store. 

Eollowing  is  the;  list  of.  USDA  grades  and  eq_uivalent .  OPA  gra.desi  '  v  '  - 
KIlvTD  OF  NEAT  USDA- GMDE  :  "      OPA  GE^E 

Beef,  veal,  lajnb  -  U.S.-  Choice-  .     .  .     •  AA  • 

Beef,  veal,  lamb  ■  -'.  .  U.S.  Good  -  ■  .  A 
Beef,  veal,  lamb  U^S.   Commercia.l  B 

(more) 


OPA  aEADE 
C 

c     ■  " 

D    .  . 
D 
D 
S 

S  ' 

M  ■ 
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Cutter  grade  in  beef  is-  available  in  a,  limited  qua.ntity  to  consumers  at  some 
markets,  chiefly  in  ri"b  or  loin  cuts,  occasionally  in  round  steak.     Canner,  as 
its  n?jne  indicates,  is  used-aLmost  exclusively  "by  commercial  processors  for  canned 
products,  bologna,  ar.d  similar  items.     Cull  grade  in  veal,   lamb  and  mutton  cor- 
responds in  grade  and  use  to  both  cutter  ajid  canner  in  beef. 

OPA  has  announced,  in  connection  with  these  price  ceilings,  new  lam.b  and 
mutton  grades,  which,  in  general,  are  designated  the  same  as  in  the  case  of  veal. 
One  new  class,  however,  namely  yearling,  now  appears  for  the  first, time  in  the 
lamb  and  mutton  grading  category.    You  may  want  to  remind  your  listeners  that, 
in  general,   lejnb  is  meat  from  an  immature  sheep,  nv  to  one  year  old;  yearling  is 
-from  a  semi-mature  animal,  one  to  two  years  old;  mutton  is  from  mature  animals  — 
those  over  tv/o  years  old.  " 

.     .    -  •  •  SOYA  AS  A  HOMS  FROITT  POOD 

You've  probably  been  hearing  about  soya  products  we  a.re  sending  to  the  h\mgry 
people  of  Greece,  Russia,  and  other  countries,  and  perhaps  wondering  what  is  being 
dane  about  these  products  for  o'or  ovm  people.  In  a  radio  broadcast  Mr.  D.on, Payne, 
Senior  If chnologist  of  the  Grain  Products  Branch,  USLA,  recently  told  homemakers 
that  they  could  not  expect  any  great  volume  of  soya  products  until  the  fall.  How- 
ever, plans  are  being  made  ajid  expar^sion  is  predicted. 

Mr.  P^^Ti'e  said  that  the  D^pafrtment  aims  to  get  soya,  products  in  stores  all 
over  the  country  just  as  fast  as  it  is  possible.     It  is  too  early  to  say  just  what 
the  manufacturers  v/ill  put  on  the  domestic  market.     But  from  present  plans  —  some 
of  the  mixes  will  be  in  our  stores  —  maybe  breaicfast  cereals,  soups,  pancaice  mixes 
—  maybe  biscuit  preparations  too.     There'  should  be  soya  flour  and  soya  grits  in 
the  stores  too.     Tuerc  will  be  two  types  of  flour... some  with  all  of  the  natural 
oil  of  the  beans... some  of  a  low'  fat  type,  which  means  most  of  the  oil  has  been 
removed  in  the  processing.     Of  course,  the  oil  v.'ill  be  used  for  other  wartime 
purposes. 

Grits  are  simply  flour  in  a  coa.rser  form.    HomemaJcers  .will  mix  them  with  other 
foods  --  much  the  same  way  that  -food  companies  '-rill  use  soya  in  the  prepa.red  mixes. 
HomemaJcers  v;ill  probably  use  the  soya,  products  in  quick  breads,  gravies,  stews, 
with  breakfast  cereals,  and  meat  loaves.     They  will  not  use  them  in  place  of  whea.t, 
rye,   or  any  of  the  novr  common  flours.     The  main  purpose  of  soya  flour  is  to  build 
up  the  protein  of  other  foods. 

According  to  Mr.  Payne,   the  story  of  soya  products  is  definitely  one  of 
nutrition.     Soya  products  are  packed  ^/ith  high  quality  protein  —  that  means  they're 
the  type  of  foods  children  need  for  good  growth  —  the'  type  adults  need  to  keep 
muscles  and  tissues  the  way  they  ought  to  be.     The  harde'r  the  work  for  war  workers, 
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Beef  and  vea.l 

U.  S. 
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Lamb          :     ■  ■  - 
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Beef 
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U.S. 

Utility 
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and  soldiers,  the  more  high  a_uality  protein  foods  they  need.     This  is  all  part  of 
the  reason  we're  trying  to  make  just  as  much  of  the  soya  products  as  possible 
available  for  the  United  Nations  and  the  folks  at  home. 

As  for  an  actual  prediction  of  soya  products  that  will  be  available  for  home- 
makers,  it  can  only  be  an  estimate.     By  the  middle  of  the  fall  the  increase  shoiild 
start.     The  nation's  capacity  for  meJcing  these  products  is  at  present  only  about 
UCO  million  pounds  annually,"  and  all  of  this,  or  almost  all,  has  been  req.uired  for 
shipping.     But  by  December,  according  to  our  expansion  program,  the  capacity  will 
be  one  billion         million  pounds  annually.     A  reasonable  amo\int  of  this  will 'go 
for  domestic  uses  —  the  rest  for  the  armed  forces  and  Lond-Lease.    Most  of  the 
plans  for  this  expr-nsion  are  already  made  a.nd  homemakers  in  our  own  country  may 
expect  to  have  the  products  to  serve  to  their  families  vd  thin  a  few  months. 

FOOD  m-m  >/E  IIEED  IT 

The  essential  purpose  of  each  Food  Distribution  Order  is  to  distribute  food 
supplies  in  the  best  manner  -possible,  find  we  think 'you  may  like  to  tell  your' 
listeners  this  once  in  a  vfhile.     It's  often  difficult  for  the  average  consumer  to 
make  a  direct  connection  between  a  Government  order  a„nd  her  own  persona^l  affairs. 
For  instaoice,  FDO  17.1.   issued  recently,  provided  in  general  tha.t  all  the  raisin 
variety  grapes  grown  in  the  raisin  belt  in  California  be  converted  into  raisins. 
These  are  considered  extremely  important  from  a  military  standpoint,  because 
they're  a,  food  vrhich  can  be  shipped  and  stored  easily.     If  it  had  not  been  for  this 
order,  many  of  these  raisin  variety  grapes  would  have  been  used  for  wine,  or  per- 
haps sold' fresh.     How,  however,  they  are  directed  into  a„  channel  in  which  they 
will  contribute  much  more  food  for  our  fighting  men. 

One  of  the  earliest  orders  issued,  FDO  3»  is  another  example- of  the  purpose 
of  food  orders  generally.    You  may  remember  that  one  provision  of  this  order  pro- 
hibited canners  from  selling  canned  grapefruit  juice  during  the  first  three'  months 
of  the  year,  v/hile  there  v/as  plenty  of  fresh  gra.pefruit.    Nov;  that  there's  less 
of  the  fresh  fruit  in  the  market ,- however ,'  we're  glad  to  ha.ve  the  canned  juice  to 
fall  back  on.     The  heavy  demands  of  civilia.ns  as  well  as  the  military  on  our  food 
supply  makes  this  t.-ype  of  regulation  increasingly  important. 

QUESTIONS  Airo  AITSV/SaS  OH  HOME  CAI^NIUG  '  ' 

Q,.  Does  the  sugar  allowance  of  "one  po'und  of  sugar  to  ea.ch  four  q_ua„rt's  of 
finished  fruit"  mean  that  I  must  can  all  fruit  v;ith  the  sajne  weight  of  syrup? 

A.  Ho,  but  you  must  make  an  average  of  four  q_uarts  of  finished  fruit  for  eaxh 
pound  of  sugar  .you  get.     You  ma.y,   if  you  v/ish,  put  up  some  of  your  fruit  or  fruit 
juices  with  no  sugar  at  all,  and  make  a  heavier  syrup  for  certain  others. 

Q,.  Must  I  declare  the  number  of  quarts  of  fruits  and  vegetables  I  have  on  hand 
when  I  apply  for  sugar  for  home  canning?  -  .    •    .  ■ 

A.  Ho.     Hovfever,  the  available  supply  of  sugar  for  home  canning  is.  limited, 
and  loca,l  boards  may  ask  for  information  about  your  supplies  and-  needs  of  home- 
canned  fruit  in  deciding  how  much  sugar,  you  receive  for  this  season's  canning. 

Q,.  Why  are  sugar  purchase  coupons  being  issued  in  small  denominations  of  1, 
3,  5»  10  pounds? 

A.  To  encourage  consumers  to  b'oy  sugaj:-  only  as  they  are  sure  they  need  it. 
This  will  help  save  limited  supplies  of  canning  sugar,  and  at  the  same  time  make 
shopping  easier  for  women  who  can  a.nd  preserve  in  sma.ll  q_uantities. 
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Q,*  May  I  ask  a  friend  who  has  p  pressure  cooker  in  her  kitchen  to  do  lay'  •: 
canning  for  me,   if  I  supply  all  ingredients,  and  get  hack  all  of  the  finished 'food 
she  ruts' up,  without :  surrendering  ration  -points? 

A,  Yes.   ■  If '  you  contri"bute  either  the  ingredients .  or  the  equipment  or  part  of 
the  labor  req_uired  to  ca.n  fruits  and  vegetaoles,  you  mey  acq_uire  them  wi'thout.  • 
surrendering  rp.tion  points.  •  •  ' 

Q,.  MuSt=^I'give  up  ration  stami:s  for  canned  foods  vrhith  the  local  cannery.  '  ; 
processes  for  me,  .if  I  suDply  the  ingredients?  ' 

.a.  You  may  a.cq_uire  IOC  q_uarts  of  such  foods  -ooint-free  for  "each  pers'on  in 
your  fajnily,   if  you  or.yo-ar  family  raised  the  fruits  or  vegetables .' Hovever, 
these  foods  p.re  considered  commercial  products,  and  if  you  a.cq_uire  m'ore"  thaii  the 
100  g_uarts  per  person,  or  if  you  wish  to  sell  them,  you  must  pay  and  collect  points 
for  them  at  the  point  value  of  commercially  canned  foods  —  as  given  on  the  Offi- 
cial Table  of  Point  Value  of  Processed  Foods. 

Q.  ■  May  I  give  •  awa.y ;  as  many  q'aa.rts  of  home-carmed  vegetables  as  •  I  wish  if  they 
require  no  sugar  -in  ca^nning  them?  .  , 

A.  'So.     But  each  person  in  yo^or  family  may  give  up  to  50  q_uarts  of  home- 
canned  fr'oits  and  yegeta^bles  v;ithout  collecting  ra.tion  stainps.     If  you  ivish  to 
give  a.way  more  than  that,  you  must  collect  ration  points  from  the  person'  to  whom 
you  give  them,  although  you  need  not  ask  for  money  payment  for  this  food  "onless 
you  Wish.  '        •  ' 

Q.  Egw  many,  .jars;  of  jasie-  a.nd  Jellies  may  I  give^awa^y?  •  ■•  -'  .'- 

A.  Ja.m3 ,  jellies,  a.nd  preserves  are  not  ra,tioned,  and  you -may  -give"  awajyas  - 
many  jars  a,s  you  ca.n  spe„re  out  of  your  allowa.nce  of  five  pounds  of  suga.r.^ 

Q,;:  Wha.t  is- ^the  point  value  of  home-canned  food?  .  ,  ' 

-  A,  ?Iome-canhed  food  has  a  point  value  of  S  points  per  qiuart  and  ^-  points  per  ' 
pound  or  ..per  pint.  , 

■   Q.  May  I  sell  canned  fruits  which  someone  else  puts  up  for  m.e?  •  -■' 

A.  Yes.     But  you  must  collect  ration  stajnps  at. the  rate  of  8  -noints  per  quart 
for  every  sale  you  make,  regardless  of  vrho  does  the  caxining. 

Q,.  I  .j.s"aa.lly  can  several  hundred  a_ua.rts  of  fruits  and  vegetables  to  sell 
thrc-igh  the  local  f  armer' s  market.    May  I  continue  to  do  so  under  rationing? 

A.  Yes.     You  may  continue  to  sell  home-canned  fruits  and  vegetables,  but  you 
must  collect  8  ration  points  for  eaxh-.  ojaart  sold. 

Q,.  'vv'hrt  do  I  ao  with  the  ration  stamps  I  collect  for  sales  I  maJce  of  home- 
canned  food?  . 

A.  You  turn  the  ration  stsjnps  in  to  yo"ar  loca.l  ration  board  any  ti.me  during 
the  first  ten  days  of  the  month  follov/ing  the  sale. 

Q,.  Must  I  make  any  stjecial  report  when  I  t^urn  in  the  ration  sta-mps  I  collect 
for  foods  I  sell? 

A.  Ko.     B^t  you  must  keep  a  record  of  your  sales, 

Q,.  Hov/  do  I  g^:t  sugar  for  canning  fruit  for  sale? 

A.  You  apply  to  yo'ur  local  boa.rd  on  OPa  F-^rm  ^'or  the  ajnount  of  suga^r  you 

v/ill  need,  at  the -rate  of  one  pound  of  s.ugar.for  every  four  q_uarts  of  finished  fruit. 


(more) 
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Q,.  May  I  also  apply  for  sugar  for  making  jams  and  jellies  for  sale? 
A.  Nc.     You  may  have  only  enoiigh  sugar  for  preserving  fruits  for  the  use  of 
your  family  —  not  more  than  five  pounds  per  person. 

Q,.  May  I  "buy  canned  fruits  and  vegetables  directly  from  the  local  canning 
factory? 

A.  Yes.     But  these  cans  are  commercial  products,  and  you  must  give  up  the 
same  numher  of  ration  points  for  them  as  you  would  if  you  bought  them  at  retail. 
The  canning  operator  may  sell  them  to  you  at  a  reduced  dollar  price  if  he  wishes. 


LATE  OPA  PRICE  REVISION  OBDERS  ' 

BUTTER  —  Effective  Mr-y  21,  a  differential  of  three  c^uarters  of  a  cent  a 
pound  above  the  maximum  prices  at  all  sales  levels  of  salted  butter  will  be 
allov/ed  for  unsalted  butter.     When  butter  was  -placed  under  maximum  price 
regulations,  no  distinction  was  made  betv/een  the  two  types  of  butter  although 
unsalted  butter  always  sells  slightly  higher. 

CAMED  FISH 

A  revised  schedule  of  canners'  naxim"am  prices  for  tuna  fish,  bonito  and 
yellowtail  from  $1  to  $3  a  case  for  the  one  pound  size,  depending  upon  the 
species,  v/as  also  announced.     Tris  means  a.  reduction  of  from  one  to  three 
cents  a  half-pound  tin  at  retail  levels,  depending  upon  the  snecies.     The  new 
price  revision  is  effective  May  21. 


*  ,  * 

*  * 

* 

MORE  ABOUT  SUGAR  EOR  HOME  CANNING 


Since  the  item  on  page  2  was  written 
for  simplifying  the  procedure  of  obtainin; 
in  War  R-jtion  Book  One  are  expected  to  be 
of  the  twenty-five  pound  allotment.  This 
to  local  war  price  and  rationing  boards, 
be  used  only  for  the  balance  of  the  sugar 
allotment.     Pull  details  will  be  amiable 

JL  41  JJ. 
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OPA  advises  that  plans  are  under  way 
:  sugar  for  home  ca.nning.     Certain  stamps 
validated  for  the  purchase  of  a  portion 
will  eliminate  immediate  applications 
Tne  sugar  allowance  coupons  will  then 
for  those  who  need  more  than  the  initial 
soon . 
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HOW  MUCH  MSAT  FOR  WOHKERS?  • 

That's  a  controversial  sulDject  these  days,  and  perhaps  you' a  like  to  know 
what  Dr.  Robert  S. .  G-oodhart ,  Chief,  Nutrition  in  Industry  Division  of  PDA,  has-. to 
say  ahout  it.    He  recently  made  this  statement:  "It  would  help  workers  to  make 
the  necessary  adjustments  in  their  food  habits  if  they  realized  that  there  are 
foods  other  than  meat  which  provide  protein.     Some  workers  do  not  seem  to  realize 
that  poultry  and  fish  are  as  valmhle  sources  of  protein  as  the  rationed  meats . " 

Leading  nutrition  and  medical  authorities  say  that  one  and  a  half'  pounds  of 
lean  mea,t  a  week  is  enough  to  maintain  the  health  of  any  hard. working  man,  pro- 
vided that  a  variety  of  other  foods  is  included  in  the  day's  meals.     The  foods 
recommended  are  poultry,  eggs,  fish,  cheese,  wholegrain  or  restored  cereals,  bread, 
'  peas,  dried  beans,  lentils,  soybeans,  peanuts  and  other  nuts,  green  and  yellow 
vegetables,'  fruit  and  milk.    For  instance,  an  ounce  and  a  half  of  chicken  has 
more  protein, value  than  an  ounce  and  a  half  of  lean  beef. ■  Halibut  has  nearly  as 
much  protein  value  as  the  lean  beef.    A  glass  of  milk  provides  S7.5^  s-s  much  pro- 
tein as  an  ounce  and  a  half  of. lean  beef. 

As  an  aid  to  maintaining  war  workers'  health,  the  Nutrition  in  Industry  Divi- 
|l.  sion  recommends  that  adequate  food  services  be  provided  in  plants  and  at  mines,  to  • 
•  supply  workers  with  the  additional  meat  and  other  foods  available  to  them  under 
the  rationing  program. 

OPA  regulaitions  provide  for  food  to  be  served  in  cafeterias  or  restaurants, 
in  addition  to  the  individual  ration  allowance.    Additional  rationed  processed 
foods  are  now  being -provided  for  those .isolated  workers  in  areas  where  necessary 
supplies  of  fresh. fruits  and  yegetabl&s  are  not  available,    Regional  representa- •. 
tives  of  the  Nutrition  .in  Industry;  Division ,  in  the  seven  FDA  Regional  Offices, 
are  now  visiting  war  plants,  giving  practical  advice  on  the  service,  equipment 
and  menus  necessary  to  provide  adequate  mid-^hift  meals  for  war  workers. 


US  Department  of  kgrieuHure 

food  Distribulion  hdminisf ration 


WAR  RAT  I  Oil  BOOK  THREE 


Are  you  hearing  lots  of  rigors  alDOut  the  new  War  Ration  Book  Three... what  it's 
to  "be  used  f  or. .  .v.'hat  color  the  stamps  are...v;hen  they're  to  he  used... and  so 
forth?    Well,  even  though  distrihution  is  not  to  start  until  sometime  in  June, 
we're  presenting  the  facts  right  here  and  now,  so  that  you'll  he  able  to  answer 
questions. 

In  the  first  place,  Book  Three  contains  stamps  to  he  used  when  the  ones  in 
Book  One  and  Two  run  out... both  the  unit  stamps,  for  coffee,  sugar  and  shoes... and 
point  stamps,  for  processed  foods,  meats,  fats  and  cheese.    This  hook  has  eight 
Toages;  fo\ir  of  them  are  point  stamps,  which  are  brown  instead  of  red  and  blue,  but 
which  have  the  same  -point  values  as  those  in  Book  Two.     The  four  middle  pages  are 
of  black  and  white  unit  stamps,  kZ  to  a  page,  all  numbered  the  same,  but  easily 
distinguishable  from  each  other  by  the  designs  of  planes,  guns,  tanks  and  aircraft 
ca.rriers  v;hich  identify  each  page. 

As  you've  heard,  no 'doubt,  Book  Three  is  to  be  distributed  by  mail.  People 
vron't  have  to  go  to  the'school  house  to  get  it.  .  Postcard  applications  for  the  book 
will  be  delivered  by  the  mailman.     To  teice  care  of  those  who  don't  have  their  mail 
delivered.,  postoffices  vrill  have  supplies  of  the  applications  on  hand.     The  card 
will  have  three  parts;  the  first  will  be  an  identification  stub,  which  the  appli- 
cant will  tear  off  and  keep;  the  second: part  has  a  place  for  the  name  and  address 
of  the  head  of  the  family;  the  third  part  contains  space  for  writing  the  names  of 
ail  members  of  the  family  for  whom  books  are  to  be  issued.     All  parts  of  the  card 
contain  the  same  serial  number,  you  see,  so  the  identification  at ub  will  be  a 
mea*n^  'of -checking  back  in  case  a  family  doesn't  receive  the  r.at ion  books. 
'  '■'     '    '^r  ■     ■.  ' 

It 's' estimated  that  this  procedure  will  save  a  tremendous  amount  of  work  for 
the-ration  boards, . .instead  of  about  two  million  volunteer  workers,  only  about 
fifty  thiousand  .vrill  be  required  to  handle  the  distribution  of  the  books  by  mail. 
The  country  is  divided  up  into  S  regions;  each  region  iS'briken  down  into  separate 
states-  one  city  ,in  ea.ch  is  designa.ted  as  the  mailing '-center .     This  center  will  set 
up  files  \i/ith  .the'  third  pa,rt  of  the  application  card §6  that  any  possible  duplica- 
tion of  ration  books  would  be  revealed  the  moment  tw'6  ^ai'B.s  for  one  person  ap- 
peared in  the  file.     In  case  somebody '  s  wondering  why- 'the  first  tvi/o  ration  books 
were  not  distributed  in  this  v;a,y,  you  might  remind  \h^m  that  there  was  the  little 
ma-tter  of  declaring  stocks  of  food,  removing  s'tamp^-aiid  all  that, 

War  Re.t ion.  Book  Three  is  really  a  sort  of .\ emergency  book... it  may  not  even  be 
necessary  to-  us-e  it  for  canned  goods-  and  meat.  '  Book  Two,  covering  these  commoditie 
Is  expected,  to  run  put  a;bou^-'  tiie  f-irs^t  of  Octobe.r,'-Bnd  by  then  Book  Four  probably 
will  have  been  distributed.' This  contain?  red  ^^rid' blue  stamps,  and  . is  just  like 
Book  Two.    Book  Tiiree  is  being  issued  primarily 'for  the  unit  stamps  it  contains, 
as  the  sugar,  coffee  and  shoe  stamps  are  expected  to  run  out  first.    Book  Three, 
therefore,  will  be  on  hand., ■Yeady  to- replace  Book  Oiie,     It's  really  easy  to  re- 
member,just  connect  the- ev-^rl:  and  the  odd.  numbers  in  .your  mind.    Book  One  will  "be 
replaced  by  Book  Three;  "Sbbk  Two  by  Book.  Four.    Think  of  those  brown  stamps  in 
Book  Three  as  a  possible  bridge  betweeja.,^6ks  Two  and  Pour. 

"  '■  '  •  ■    y. '  gQQB  ,|(^|"''MAN '  S  BE  ST '  FRIglTP  ,         .  ■         '■  \ 

The  owners  of  Seeing  Eye  Dogs,  or  other  similarly  traine'd  dogs,  needn't  worry 
an,y  longer  about  the  possibility  of  short  rations  for  their  guides.    Amendment  2h 
to  Ration  Order  l6  (under  which  meats  are  rationed),  will  solve  this  problem,  , 
■Jills  sme.^dmont  rjrovx^cF  that,  liaiitcd  q^i'c<.ntitl"j^  of  rationed  meat  wi?^l  be  made  I 
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available  for  feedirit^  these  dogs,  when  Ijorsemeat  caniipt  "be  obtained.  Local 
rationing  boards  may,  at. '^thelr  ;.dis.cre-tlon,"  give  an" ap^^  up  to  12  extra  points 

weekly  to  provide  the  dog  vith  a  basic  meat  re t i,.pn..,  -  '  . 

■  You  broadcasters.-are- sure- to  have  blind  persons  ii^^your  listening  audiences, 
and  you  may. 'do :  thew, a. valuable  service  by  broadcasting  "this  information.  Tell 
them  they  may  make  application  in  person,  through  an  agent,  or  by  mail.    Vfhen  the 
dog's  ovmar  does  not  apply  in  person,  the  appli pat ipn.. .must  be  accompanied  by  a 
statement  from  a  state  board  .or  ^-commission'  for  1:he,, blind;  or  some  similar  agency, 
certifying  that  the  dog  has  :'been  g^ecially  trained 'as  a •  guide  dog.    The  applica- 
tion must  also  shov;  .that  the  dog  has  been  f6d  .entirely  .or  in  substantial  part  on 
meat;  that  the  applicant  has -not  been  able  tO  bb'tain.  hprsemeat- as  a  subst-itute, 
that  if  the  diet  of  the  dog  doeB'  not  include  meat',,  .ita._  eff  iciency  as  a  guide  will 
be  materially  impaired  during-:  the- period  required  tp  adjust  it  to  a  meatless  diet. 
The  amount  of  meat  required  weekly  and  the  length  of  .time,  that  the  ration  will  be 
needed  also  must.be  stated.  ;  iThree  months  is  the  ma?cimum  period  for  which  the  ■ 
ration  may  be  granted,  but  another  application  may  be, made  if -the  blind  person. can 
show  good  reason  for  a  further  ipoint  allotment.  •  "  .' 

Adequate  meat  substitutes  .a,re  believed  to  be  available  for  feeding  pets  and'  ' 
other  animals,  but  blind  pers.ons  might  well  have  difficulty  in  ge.tting  these  ^ub-' 
stitut'es"",' and  in  training  the  dogs  to  accept  them,    .Thi.s^ action  by  OPA  is-sure  to 
be  good' news,  to, .those  whose  freedom  'of  movement,  even  ..livelihood,- may  depend  on 
such  dogs.      ,  ■ .  _    '."  ,  -■  '■  .' 

'pood  ?R0K  THE  'B'AM  , 

■  Do  you  ever  stop  to  think  hovr  much  the  city  homemg>ker .  depends  oij-  thie  ■coun,t-ry 
homemaker  for  several  important  items  on  her  -shopping  li^t?    Eggs,  vegetables  and 
milk  8.re  three  standbys,  all  of  them  good  nourishing  foods  tha.t  aren.'  t-.  rationed- 
either.  „    '  ...  -       ^  '  ■  ' 

About  90^  of  all  the  eggs  on  the  raaxket  come  from  farm'- flocks,  and  these  are 
usually.tended  .by  the  women.     Egg  production  was  20^  higher  the  first  two  months  of 
this  year  than  dutring  the  saii;e  period  in  19^2... and  last  year  was  the  ail-time 
record,  mind  you. 

Women  are  farm  gardeners  too,  and  the  determiryption' of  farm  wb'meh  to  grow  and 
can  as  much  as  possible  makes' America' s  eating  -0:^0 spects' better  than'  they  v;ould  be 
otherwise.  Parm  gardens  help  supply  the  extra  demand  for  fresh  vegetables  brought 
about  by  rationing.  More  farm  gardens  mean -more  vegetables  for  f.arm  families  to  • 
eat  fresh  and  to  can.  And  r^niember,  ^home-canned  goods  in  the  country  kitchen,  add 
to  the  nation's  total ■ canned-food  'supplies.  .     .  ' 

Parm  v/omen  always:  have  helped'  out  vith  the  dairying,  and  now,  with  labor  short 
ages,  ajad  more  dairy  cows  on  the  fa^rms  tpday  than  there  were  a  year  ago,  there's 
even  more  work  for  the  farm  housewife.    Before  the  milk  a.ppears  in  that  cold,  shiny 
bottle  on  the .doorstep ,  there's  the  work  of  feeding  and  watering  the , livestock,  the 
actup^l  milking,  and  delivering  the  milk  to  the  dairy.  ■  ■ 

It ''s  well  to  remind  city  people  occasionally  of  their  dependence  on  the  farm. 
Sometimes  we  all  forget  that  the  food  do^'sn't  .grow  right  in  the" store,  so  to 
speak.  .  ■     .  ■  ,.  , 


...... 

•' "  .  ,  Tp.        A, '  3,  '.C '  s  OF  ■  BGO':  (>ilM)IN^^    :  '   •.  ''^  -y''^'" 

Ever  since  the  new  egg  grades  and  price  ceilings  on  eggs  were  esta"blished 
last  March,  v/e've  "been  intending  to  give  you  some  informMion  about  the  manner  in 
which  grades  are  estahlished.     We-feel  that  you  may  like' to  have '  this  iii  your  '  „ 
files  for  ref si-qnce.  .  -      :    :   •     ;        •  '  '  •  "  '".^-i..^. 

-  The  fdur  grades  as  you  knoWj-  are  AA,  A,  B,  and  C.'^  ■2'he  quality  of  an  egg  is  . 
measured  "by  its  desira'bility  fo.r.  human  consumption. .. it  has  to  do  with  the  flavor, 
and  the  appearance,  'both  exte.rioi:  and  interior.     The  appearance  of  the  exterior  is 
judged  by  the  cleanliness  of  the--  shell,  its  freedom  from  cracks  and  breaks,  and 
its  shape.     The  interior  quality  is  judged  by  candling-."  ^  In  case  you're  not  sure 
exactly  what  candling  is,  and  vfhat  it  reveals ,  perhaxis- you' d  like  this  explanation 
from  ah  expert  on  eggs.     Candling  consists  of  holding-  the  egg  before  a  strong 
light  in  such  a  way.  that  the  ray-s  of  light  iDenetrate  the  egg  to  a  considerable  ex- 
tent, thus  enabling  the.  condition  of  the  interior  contents  to  be  noted.  The 
candling  process  reveals  the  size  of  the  air  cell,  which"  is  an  indication  of  the 
que.lity  and  condition  of  the  egg.     The  air  cell  is  in  the  large  end  of  the  egg, 
and  a  large  cell  indicates  excessive  evaporation,  due' to  poor  keeping  conditions 
high  temperatures,  too  long  time : in  handling  in  the 'warehouse  under  impr6per  tem-  - 
perature  and  humidity.     There  is  a  definite  measurement  of  the  size  of  the  air  ' 
cell  in  anegg.    For  Grade. AA,  this  must  not  exceed  l/S  inch  in  depth;  for  Grade  A, 
not  mor^^'than  2/S  inch;  for  Grade  B,  not  more  than  J)/S  inch;  for  Grade  B,  not  more 
than  3/8  inch;  and  Gra.de  C  may  be  over  3/8  inch  in  depth.    Probably  most  retailers 
will  carry  at  least  two  grades  of  eggs,  depending  upon  the  type  of  store. 

You  may  have  v;ondered  whether  the  size  of  an  egg  is  considered  in  establishing 
the  qua,lity.     The  answer  is  that  it  affects  the  price  only,.    All  four  consumer 
grades  mentioned  will  be.  found- in  all  sizes  of  eggS. 


As  you  probably  know,  there  are  five  egg  sizes,  or  v.'eight  classes,  each  with  a 
inimum  weight  set  up  per  dozen  of  eggs.     We  gave  you  this  ta,ble ■  ih:  RADIO  ROXJED-UP 
some  time  ago, " but -are^ repeating  it  now,  in  order  to  make  this  story  complete: 

Jumbo> .  28  ounces  (minimum  v/eight  per  dozen)  ,        •      '  • 

Extra  Large          26  ounces  (      "  "        "        "  ) 

Large   2k  o-ances  (      "  ^        ".,")•         .  .    .  •  • 

Medium.   21  ounces  (  "        "  :  .  .  ) 

Small...  ...  .V.  ..IS  oun'ces  (      "  "  "  ) 


Large  and  medium  are  the  sizes  commonly  found  in.  most  markets.     Small  eggs 
(most  of  v/hich  are  laid  by  pullets)  are  usually  found  in  the  fall  months.     In  ad- 
dition to  the  above  nained  weights,  the  Office  of  Price  Administration  has  estab- 
lished a  "pee  v;ee"  weight  class  for  small  eggs  weighing  less  than  18  ounces,  per 
dozen,       •  •  .... 

Under  the  present  price  ceilings,  the  price  of  eggs  is  fixed  for  each  week  of 
the  year.  ,  It  v/ill  not  necessarily  be  the  sajne  for  axiy  given  week  in  different 
parts  of  the  country,  but  the  grade  quaLlity  must  be  the  sajne.    Remember  too,  that 
while  eggs  cannot  be  sold  for  more  than  the  fixed  price  set  fo:r  each  grade,  they 
may  be  sold  for  several  cents  belov;  this  price,  depending  pn  several  factors. 
Consiimer  grading,  with  corresponding  fixed  price  ceilings,  is  definitely  a,  move  in 
the  consumer's  favor.     It  me^ns  that  he  will  now  be  able  to  b\3y  the  quality  a,nd 
grade  of  eggs  he  desires  at  a  price  he  can  afford  to  pay. 
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r.;-i.:-    ■  -         SAVSf  A' 'BOX  TO'  'BOX  TEI!  AXIS  .  ■       :  ;_;'•;. 

A  new  salvage  program  is  under  way i    War  Food  Sdministration  is  encouraging 
greater  re-use  of  fruit,  vegetable,  and  egg  cpntainers.    Wartime  req.uirements  ,f or 
lum"ber,  nails,  wire,,  and  lalDbr -make  it  ii^possible  to  produce  all  the  new  contain- 
ers that  could  .he  used.    Many  'f actdries  which  used  to  make  hoxes,-  baskets  and 
crates  for  fr.uits.  and, -vegetables  are  now  working  to  supply  crating  for  military 
needs.    Did  'you  knox^'  that  1,000  salvaged  apple  boxes  contain  enough  wood  to  crate; 
an  average  size  airplane?    And  if  a  quarter  of  the  IS  million  new  wire-bound 
citrus  boxes  used  each  year  were  salvaged  and  re-used,  2,250,000  po\mds  of  metal 
would  be  released  for  shells,  tanks  and  g\ins!     A  large  part  of  the  success  of.  the 
campaign  will  depend  on  wholesalers  and  retailers.    But  homemakers  often  have 
boxes  and  baskets  they  can  save  and  turn  over  to  farmers  or  grocers..    Here  are 
some  you  can  urge  your  listeners  to  salvage:    berry  crates,  bushel  baskets^  .wire- 
bound  citrus  baskets,  vegetable  crates,  bushel  boxes,  lug  boxes,  lettuce  crates, 
wire-bound  celery  crates,  pjid  egg  cases. 

PRESSUBS  Ci^H'TEks  FOR  THE  GRSAT  LAKES  H5GI0N  ...  . 

I'm  sure  a  lot  of  your  lis'teners  are  wondering  if  they'll  be  able  to  buy  a 
pressure  canner  this  year.    Only  15'0,000  for  the  Uijited  States  are  .being  manu- 
factured, c6mp,ared  with  the  pre-war  production  of  about  250,000-  annually.  .-  That  •. 
means  that  eveiryone  who  would  like  to  buy  a  cooker  will  not  be  able  to  get  it. 
Home  dembhstration  clubs  and  community  canning  groups  that  will  make  the. best  use ■ 
of  them  will  have  first  chance.     Manufacturers  are  sending  the  first  shipment  of 
cookers  to  the  south  v/here  they  are  needed  earlier,  and  cookers  are  not  expected 
to  be  available  in  this  region  until  July  or  August.    H^re  are  the  estimated  , 
numbers  of  new  pressure  cookers  that  will  be  available  for  this  region:  Wlsq-on- 
sin,  5, teo';  .Illinois,  11,600;  Indiana,,  5,598;  Ohio,  8,312;  and  Michigan,  6^19S-, 

"■'•'^'.v   ■■  PROGBAM  IJ0TE.S  . 

War'  Meat  Board  " 

As  you've  heard,  a  War  Meat  Board  has  been  established  by  the  War  P(;od  Adinini- 
stration  and  the  Office  of  Price  Aaministration.    Tiie  niiie  members  of  this  board 
have  not  been^ijamed  at  the  present  writing,  -but  will  be  announced  soon.     They  will 
coiisist  of  representatives  of  the 'G-pvernment  and  ©f  the  meat  industry,  and  will 
serve  as  a  ''nerve  -center"  for  the  entire  meatmnagement  program,  operating  from 
Chicago.  .  One  of  the  most  important  duties  of'  this  War  M^:.a.t  Board  will  be  to  assuj?e 
the  armed_  forces-  and  Lend- Lease  of  the  meat  ne'eded,  as  v/ell  as  to  arrange  for  the 
equitable. distribution  of  meat  to  civilians.     The  first  regular  meeting  of  this 
board  probably  will  be  held  just  about  at  the  time  you  are  reading  this  issue  of 
RADIO  RO'Uiro-UP,  and  we  will  give  you  more  information  next  week  about  the  develop- 
ments. .    .  ■ 

Eeeu  iEm-  Mo'^ingi  -        '     .  '■''".. 

Thaf'S  what  the'Wpr 'Food  Auministration  intends  to  do  with  the  fresh  vegetable 
as  they' come  into  plentiful  supply.    Every  effort  will 'be  made  to  move  vegetables 
from. the  area  of  production  to, the  markets,  and  from  the  markets  to  the  dinner 
tableia  of  consmers  all  oyer  the  country.    When  any  fresh  vegetable  is  in  heavy 
supply,  WFA  will  cooperate  with  trade  and  consumer  organizations  to  focus  attention 
On  it.    Retailers  will  be  asked  to  feature  it  in  their  stores... you  broadcasters 
can  help  by  making  it  a  feature  of  your  programs. . .and  it  is  hoped  that  consumers 
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will  make  full  use  of  that  vegetable  while  supplies  are  -plentiful.     Right  now,  for 
instance,  there  are  generous  supplies  of  carrots  and  snap  "beans  in  most  parts  of 
the  country. 

As  other  crops  come  along,  everything  possi"ble  will  "be  done  to  assure  their 
iDeing  used  fully.     If  necessary,  WA  will  purchase  vege.tahles  arid  have  them  pro- 
cessed, thus  making  them  available  later -in  -the  year.    All  .purchase  operations 
will  te  handled  through  regional  offices  of  PDA. 

Military  'Victory  Gardens 

Remember  that  we  told  you  in- a  recent  issue  of  'ROUM)- UP  about  the  gardens  ■ 
under  cultivation  by  our  soldiers  in  many  parts  of  the  world?    Well,  the  Army  and 
Kavy  men  her^  '&t  home  have  pla.nted  hundreds  of  acres  in  Victory  Gardens  at  training 
camps,  hospitals  and  other .military  establishments  throughout  the  country.  These 
projects  have  been  authorized  by  the'  vv'ar.  and  Ka.vy  Departments,  of  course,  and  seed 
comes  from  stock  piles .  maintained  by  USDA,,  -  Work  v;hich  req_uires  fa.rm  machinery 
will  be  done  by  hiring  and  borrowing  equipment  from  neighboring  f armers ...  though 
in  some  cases,  soldiers .may- use  their ' jeeps  for  plowing. 

.For  instance,  the  Navy's  mine-laying  school  at  Point  Patience,  Calvert  Co-onty, 
Maryland,  has  a  complete  vegetable  garden,  plus  60  acres  of  soybeans.     It  has  been" 
noted,  by  the  way,  that  the  armed  services  show  a -heavy  preference  for  green  beans, 
though  they've  also  planted  carrots,  onions,  spinach,  chard,  beets-,  radishes, 
lettuce,  lima  beans,  and  other  vegetables.         •:  "        '  ,  '  '  • 

News  About  Ration  Stamps  "  "  '  \" ,     ...      •  ' 

OPA  has  ■ejino:unced  that  blue  stamps  G,  H  and  J  will  be  usable  through  Mon.da'y, 
June  7,'  thiis  avoiding  the  month-^end'  as  well,  as  week-end  rush  of  point-shopping. 
Blue  stainps  K,  L  and  M  become  valid  Monday,  I'iay  2h-,  the  "-usual  time,  and  are  valid 
through  July  7.    -There  is  a  change ••iri  the  handl.ing -of  red  stamps  this  month.  Both 
stamp  J,  valid  May  •■23,  and  K,  valid  May  $0 ,  remain  usable '  through  'June.     In  April, 
you  will  remember,  only  the  final  red  stamp  was  carrl-ed  over  into  Ma^y.     Be  sure  to 
make  this  clear  t.o  your -listeners. . 

How  to  'Get  Canning  S-ggar 

Here's  the  news  about  the  first  allotments  of  canning  sugar.    Beginning  Monday, 
May  2h,  you  can  get  five  pounds  each  on  stam-ps  I5  and  16  in  War  Ration  Book  One. 
These  can  be  used  any  time  up  to  Oct,  31 1  which  means  you  can  stretch  your  canning 
and  preserving  over  the  period  that  begins  with  strawberries  and  ends  with  cranber- 
ries.    If  more  than  this  10  pounds  of  sugar  per  person  is  needed  for  canning,  ap- 
plication should  be  made  to  the  local  War  Price  and  Rationing  Boards,  as  originally 
annoimced. 

Warning  About  War  Ration  Book  Three 

Tell  listeners  to  read  the  fine  print  on  the  application  cards  for  War  Ration 
Book  Three.     They'll  discover  it  says  applications  for  this  book  are  not  to  be  made- 
by  persons  in  the  armed  services,  whether  or  not  they  eat  in  an  organized  mess. 
This  applies  tq  uniformed  men  and  women  who  may  be  living  at  home  and  using  their 
present  ration  books  "to  buy  food.     The  reason,  OPA  explains,  is  Book  Three  is  a  re- 
placement book  only,  and  will  not  be  in  use  for  some  time.    At  any  time^of  course,' 
members  of  the  armed  services  may  be  transferred  elsev\rhere,  or  sent  out  of.  the 
country.    Plans  will  be  announced  later  for  these  people  to  obtain  Book .Three  if 
needed. 
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KNOW  YOUR  STUFF  BSFOEE  YOU  SHOP 


Tell  your  listeners  that  now's  the  time  to  liegin  to  pay  attention  to  those 
purple  stamps  on  the  meat  they- buy  —  perhaps  you'll  say  the  stamps  that  should 
"be  on  the  meat  they  buy.    As  we've  told  you,  and  as  you've  heard  from  many  other 
sources,  the  meat  rationing  regiilations  rea.uire  that  all  slaughterers,  including 
farmers,  must  be  licensed,  if  they  slaughter  meat  for  sale.     This  permit  number 
must  appear  on  all  large  wholesale  pieces.     The  permit  stamp  P  IjG,  for  example, 
indicates  that  the  slaughterer  is  registered  and  that  his  meat  is  going  to  regular, 
lestablished  buyers.     Shoppers  won't  find  this  stamp  on  retail  cuts,  but  if  they 
ilook  around  the  shop,  they  should  see  the  large  wholesale  meat  cuts  carrying  it. 

The  inspection  stamp  indicates  that  the  meat  has  been  inspected  for  sanitary 
Islaughtering  conditions  and  health  of  the  animal.     This  is  a  round  stamp  reading 
l"U. S.  Insp'd  &  F's'd"  when  it  appears  on  fresh  or  cured  meat.    When  it's  printed 

)n  canned  or  packaged  meat  products,  it  reads  "U.S.  Inspected  and  Passed  by  De- 
fpartment  of  Agriculture".     In  both  cases,  it  means  that  the  meat  was  U.S.  inspected 
[and  passed  as  wholesome  food  during  all  stages  of  preparation  and  processing  at 
;he  packing  plant. 

Then  we  come  to  the  grade  stamp,  which  indicates  the  quality  of  the  meat. 
|If  the  meat  was  graded  by  an  official  of  USDA,  it's  the  so-called  ribbon  staxnp, 
running  the  full  length  of  the  carcass,  so  that  part  of  it  shows  on  each  retail 
;ut.     The  letter  grades,  which  correspond  to  the  U.S.  grades,  indicate  that  the 
fmeat  was  graded  and  stamped  by  a  slaughterer.     In  the  May  15  issue  of  RADIO  ROUIID- 
|UP  we  gave  you  a  table  of  the  grade  names  as  applied  to  each  kind,  of  meat. 

Homemakers  should  understand  that  Federal  meat  inspection  is  mandatory  only 
'or  meat  which  enters  interstate  commerce  from  the  slaughtering  plant.  Therefore, 
[in  communities  where  much  of  the  meat  is  purchased  informally,  from  farmers,  con- 
sumers should  be  informed  about  the  permit  stamp  that  farmers  are  required  to  use, 
Iknd.  should  look  for  it.     Remember,  meat  that  doesn't  bear  one  of  these  stamps  is 
Italmost  sure  to  be  black  market  meat. 

You  broadcasters  can  also  help  consumers  to  become  acquainted  v;ith  the  meat 
ceiling  prices  —  pointing  out  which  zone  they  are  in,  and  explaining  the  differ- 
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ences  "between  the  two  prices  for  the  tv;o  different  types  of  stores.    Tell  con- 
sumers to  check  the  price  they're  charged  for  meat  against  the  ceiling  prices 
posted  in  the  store,  and  to  rememher  that  it  can  be  lov^er  than  the  ceiling  price 
"but  must  not  "be  higher.     If  a  "butcher  charges  more  than  the  ceiling  for  meat,  or 
offers  to  let  a  purchaser  have  it  v/ithout  taking  red  ration  stamps  in  return, 
that's  a  further  indication  that  she's  in  a  "black  market.     An  army  of  informed 
shoppers  is  our  "best  protection  against  the  enemy. 

EXTRA  RATIONS  OF  5ED  STAKP  FOODS  ^ 

Loggers,  miners,  prospectors,  fishermen,  sheepherders ,  and  others  who  live 
or  .v;ork  a  long  distance  from  population  centers,  are  now  eligi"ble  to  receive  extra 
allotments  of  points  , for  rationed  meats  ajad  fats.     Certain  t:v't>es  of  eatiiig  estah- 
lishments  in  isolated  areas  are  also  eligi'ble  for  such  extra  rations.    Persons  " 
requiring  these  supplemental  rations  must  apply  to  the  Regional  OPA  office,  or  to 
local  War  Price  and  Rationing  Boards.     Certificates,  not  stamps,  will  be  issued, 
to  cover  these  additional  allotments. 

The  maximum  amount  which  can  be  authorized  is  1.8  points  per  -person  per  day,'] 
"but  the  allowance  will  be  based  on  need  rather  than  desire.     (Refer  to  the  story 

"Kow  Much. Meat  for  Workers?"  in  May  22  ROUUD-UP.)     If  limited  amounts  of  fresh 

fish,  poultry  and  eggs  are  available  to  the  applicant,  a  smaller  allotment  v;lll  •• 
:be  made.     Temporary  local  shortages  will  not  be  a  basis  for  granting  extra  rations 

It  might  be  well  to  explain  this,  in  view  of  the  current  scarcity  of  poultry  in 

many  sections. 

Individua,l  consumers  may  apply  to  their  local  boards,  in  person  or  by  mail, 

•  on  OPA  Form  R-135*     One  application  covering  severa.l  consumers  may  be  made,  but 

•  the  name  of  each  person  must  be  listed  on  the  application.     This  includes  those 
"who  eat  in  boarding  houses  and  similar  establishments  classed  as  Group  I,  institu- 
tional users,  under  general  ration  order  5'     Institutiona-1  users,  such  as  restaur- 
ants and.  hotels,  classed  in  Group  III  under  general  ra.tion  order  5i  ^^.y  make 
application  in  the  saune  way.  ^ 

CHEESE  RATIOHirG  EXTFKDSD 

When  the  new  consumer  point  "\alue  chart. for  red  stamp  foods  comes  out,  early 
in  June,  all  cheeses  and  cheese  products,  except  cottage,  bakers  and  pot  cheese, 
will  appear  on  .it.     The  War  Food  Administration  and  OPA  announced  that  this  is 
being  done  in  a  further  move  to  conserve  indicated  short  sup-olies  of  milk.  It 
means  that  ration  stamps  as  well  as  money  will  be  required  to  bu,y  the  soft  peir- 
:rishable  cheeses,  such  as  cream,  neufchatel,  camembert,  liederkranz,  brie,  and 
'  folue  cheese.     Cheese  proba.bly  v;ill  be  classified  into  three  groups  at  different 
point  values,  instead  of  all  having  the  value  of  .S  points,  as  at  present. 

It  is  estimated  that  civilian  dema.nd  for  the  soft  cheeses,  if  not  controlled 
by  rationing,  would  exceed  that  of  19'+1  and  19^2,    This  might  well  result  in  the 
diversion  of  milk  from  the  manufa.cture  of  other  essential  dairy  products. 

LET'S  HAVE  AHOTKER  CUP  OF  COFFEE 

Several  extra  cups,  actually,  will  be  coming  to  all  of  us  in  June.     OPA  has 
announced  that  stamp  n\Mber  2k,  in  Wax  Ration  Book  One,  valid  on  Ma.y  3I.  will  have 
to  last  only  through  Wednesday,  June  30,  instead  of  a.  five-week  period. 


OIL  COOK  STOVSS 


OPA  sa.y-s  it's  all  right  for  -people  to  use  their  oil  cooking  stoves  this 
summer,  whether  or -not  they  have  other  eq_uipment  for  cooking  and  heating  water. 
Under  Hatibn  Order  Uo.  11,  fuel  oil  rations  are  denied  for  these  purposes  if 
there  is  alternate  eq^uipment  using  coal  or  wood.    Due  to  the  fact  that  there  is 
an  over- all  shortage  of  all  fuels,  and  that  the  shortage  of  coal  ;^nd  v/ood  in  some 
areas  is  greater  than  that  of  oil,  this  restriction  is  being  lifted.     This  will 
ena.hle  homemakers  to  use  their  oil  cooking  stoves  for  canning  durin^:  the  hot 
s'limmer  months.     It  will  "be  TJarticularly  welcome  nevrs  to  those  rural  fajriilies 
which  usually  shift  to  oil  stoves  to  avoid  the  extra-high  temperature  of  the 
kitchen  brought  about  by  coal  and  wood  ranges. 

FRUIT  MP  UUT  BXPECTATIOHS 

A  report  entitled  "Fruit  and.  Nut  Crop  Prospects"  was  issued  by  the  Bureau  of 
Agricultural  Sconomics  on  May  17,  i=:iving  the  prospects  of  these  crops,  as  of  May  1. 
Here's  what  v/e  can  expect  as  the  season  advances.     Average,   or  grea.ter  than  aver- 
a.ge  production  of  pears,  grapes,  sour  cherries,  plums,  prunes  and  commercial 
apples  is  likely.     Small  crops  are  indicated,  however,  for  peaches,  sv/eet  cherries 
and  California  apricots. 

California  v/eather  has  been  favorable  for  olives,  and  the  trees  are  in  good 
..condition,  though  as  blooming  has  not  .yet  started  generally,  it's  too  early  for 
reliable  production  prospects. 

A  relatively  good  crop  of  California  walnuts  is  indice'ted,  tho'ogh  almond 
prospects  from  tha.t  state  are  for  only  a,  medium-sized  crop.     In  Washington  a.nd 
O.regon  growing  conddtions  have  been  favorable  for  filberts  and  good  crops  are  in 
prospect.    Present  prospects  for  pecan  production  in  most  of  the  importa.nt  areas 
in  the  southern  states  are  good. 

As  for  citrus  fruits,  as  the  harvesting  season  advances  it  is  evident  that 
production  of  all  oranges  for  the  19^2-19^3  season  is  larger  than  previously  es- 
timated.    The  crops  of  early  and  midseason  varieties  tui'ned  out  about  the^  same  a.s 
indicated  on  April  1.     Valencia:' ora.nges,  which  comprise  more  than  one-half  the 
total  crop,  are  now  estimated  about        more  than  on  April  1..    Production  of  grape- 
fruit in  all  states  for  the  19^2-19^3  season  is  now  estima.ted  to  be  larger 
than  the  estimate  of  April  1.     May  1  reports  on  the  lemon  crop  in  California, 
indicate  a.  2.6fo  increase  over  the  foreca.st  of  April  1, 

Remember,   this  summary  is  based  on  the  general  situ-'-'.tion  as  it  a.ppeared  on 
May  1,  and  is  intended  to  present  only  a.  general  picture.     It  may  help  you  in 
planning  your  food  programs  for  the  season  ahead,  but  you'll  v/ant  to  check  care- 
fully with  conditions  as  they  develop,  of  course. 

■  ■         -         ■  ■  MRICHBD  BR3AD  AI'IJ  FLOUR  "  ' 

Here  are  some  q^uestions  and.  answers  on  enriched  bread  and  flour  which 'we 
hope  you'll  find  helpful.    V/ith  the  constantly  increasing  emphasis  on  proper 
nutrition,  you  should  get  the  story  of  enriched  flour  across  to  your  listeners. 
As  you  proba.bly  remember,  one  of  the  provisions  of  Food  Distribution  Order  No.  1, 
the  bread  order,  is  that  all  white  bread  jnade  by  bakers  must  be  enriched  td  a„pp roved 
nutritive  standards.     Thus,  the  purch-'^ser  of  bakery  brea.d  is  benefitted,  whether 
■she  knows  it  or  not.     It's  important  for  her  to  use  enriched  flour  for  her  own 


baicing,  hovrever,  and  not  all  the  flour  sold  in  retail  stores  is  enriched.  We 
believe  you  broadcasters  have  a  job  to  do  in  explaining  the  whys  and  wherefores 
of  enriched  flour, 

Q,.  Why  is  white  flour  enriched? 

A.  In  making  v/hite  flour,  part  of  the  grain  is  removed  during  the  milling 
process.    By  discarding  this  part,  important  food  elements  necessary  for  good 
health  are  lost:.     So  white  flour  must  be  enriched  with  laboratory  made  vitamins 
in  order  to  be  as'  healthful  as  whole  grain  flour. 

Q,.  Is  there  any  nutritive  value  in  white  flour  before  it  is  enriched? 

A.  Yes,  all  white  flour  contains  calories,  but  white  flour  that  is  not 
enriched  does  not  contain  the  same  amount  of  minerals  and  vitamins  as  enriched 
flour. 

Q,.  Whet  is  in  enriched  flour  that  makes  it  a  superior  product? 

A.  It  has  the  highly  nutritive  properties  restored  to  it.  G-overnment 
specified  quantities  of  the  vitamins  niacin,  and  thiajnin,  and  the  mineral  iron 
have  been  added.     It  may  also  contain  vitamin  D,  riboflavin,  ajid  calcium,  but 
these  aren't  req^uired  by  law. 

Q,.  Of  what  value  a.re  niacin,  thiamin,  and  iron? 

A.  Niacin  is  the  vitajnin  that  helps  prevent  pella,gra,  a,  disea.se  that  v;eak:ens 
thousands  of  people  in  this  country.     T'hiajnin  has  been  called  the  morale  vitamin. 
The  lack  of  it  leads  to  unsteady  nerves,  irritable  dispositions,  poor  appetites, 
R  tired  feeling.     Iron  is  necessary  in  building  good  red  blood. 

Q,.  How  is  enriched  flour  ma.de? 

A,  There  are  several  methods:  1  -  by  adding  the  required  amounts  of  vitajnins 
and  minerals  to  the  plain  v;hite  flour.  2-by  milling  v/heat  in  such  a  way  that  the 
flour  contains  .some  of  the  outer  la.yers  of  the  wheat  berry.  3-'by  combining  these 
two  methods. 

Q.  V/hich  of  these  types  is  preferred? 

A.  Any  bread  enriched  according  to  Government  specifications  is  satisfactory. 
Q,.  What  does  enriched  flour  look  like? 

A.  The  kind  generally  on  the  market  looks  and  tastes  like  the  plain  white 
flour.     The  kind  made  by  special  milling  is  darker  in  color. 

Q,.  Is  it  necessary  to  enrich  the  whole-grain  flours? 

A.  They  don't  have  to  be  enriched.     Nature  did  that  job  for  us. 

Q,.  Should  enriched  flour  be  used  instead  of  dark  flo'ors? 

A.  No.     But  if  you  prefer  white  flour  be  sure  that  it's  enriched. 

Q,.  If  you  use  enriched  flour  in  recipes  tha.t  call  for  plain  flour,  do  you 
have  to  change  the  recipes  in  any  way? 

A.  Enriched  flour  can  be  used  in  exactly  the  same  way  as  plain  flour. 

Q,.  Cpn  you  use  self-rising  enriched  flour  in  making  biscuits  and  other  hot 
breads? 

A.  Yes.     Self-rising  enriched  flour  is  used  exa.ctly  like  the  self-rising 
flour  that  you've  been  used  to. 


Q,.  What  is  enriched  bread? 

A.  It  is  bread  that  contains  the  same  valuable  vitajnins  and  minerals  that 
enriched  flour  contains. 
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Q,.  How  is  enriched  bread  made? 

A.  l-ty  using  enriched  yeast.     S-hy  using  enriched  yeast  and  plfin  flour. 
3-b,y  direct  addition  to  the  req_uired  minerals  and  vitamins  to  the  dough.  U-hy 
a  combination  of  these  methods. 

Q,.  Is  all  white  flour  and  bread  enriched? 

A.  The  &overnment  req_uires  all  bakery  bread,  to  be  enriched.     At  the  pres^ent 
time  three-fourths  of  the  flour  sold  in  retail  stores  i-s  enriched.     If  you  baice 
yo'or  own  breed,  be  sure  that  the  flo\ir  you  buy  is  enriched. 

Q,,  V/as  the  bread  in  World  War  I  enriched? 

A.  They  used  the  so-called  liberty  loa^f.     The  amount  of  shortening  in  this 
Was  only  one-fourth  of  that  permitted  today.     The  amount  of  sxigar  was  much  smfller, 
and  it  contained  little  or  no  milk. 

Q,.  Has  enriched  bread  more  calories  thpn  plain  bread? 

A.  No.     The  added  vitamins  and  minerals  don't  change  the  caloric  va.lue. 

Q,.  Are  these  synthetic  vitamins  that  are  added  to  enriched  flour  and  bread 
as  good  as  the  sajne  vitamins  found  in  nature? 

A.  Yes.     They  do  exactly  the  same  job  in  the  diitt. 

NBV'S  ABOUT  FOOD  DISTRIBUTION  0PJ3ERS 

The  Wax  Food  Administration  announc<-^s  that  civilians  will  receive  about  3^ 
million  more  cases  of  canned  vegetables  and  fruits  from  this  year's  -oroduction 
than  v/as  estimated  earlier.     This  is  due  to  a  reduction  in  the  quantities  of 
these  foods  i^hich  cannt  rs  must  set  aside  for  Government  recniirements .     Among  them 
are  corn,  peas,  spinach,  tomatoes,  snap  beans,  fruit  cockta.il,  sweet  cherries, 
pea.ches,  pineapple,  and  pineapple  juice. 

Point  values  are  not  immediately  a.ffected  by  this  change  in  Government  re- 
quirements, since  the  size  of  the  19^3  production  is  not  yet  known.    As  you  know, 
point  values  are  determined  primarily  by  actual,  not  prospective,  civilian  sup- 
plies. 

The  changes  in  the  set-aside  percentages  were  made  by  issuing  Director  Food 
Distribution  Order  22.h,  effective  Ma.y  21,  19^3.  combining  and  superseding  Orders 
22.1,22.2,  and  22.3. 

FDO  ^9.1 

To  assist  the  armed  forces  in  obtaining  needed  supplies,  the  War  Food  Ad- 
ministration-has established  control 'over  the  shipm.ents  of  potatoes  from  five 
major  producing  counties  in  southern  Alabauna  and  western  Florida.    Potato  shippers 
in  those  areas  are  req_uired  to  obta,in  a  permit  before  making  shipments,   either  by 
■truck  or  by  rail.     This  permit  plan  will  provide  for  the  most  critical  military 
needs,  and,   since  it  operates  on  a  day-to-day  basis,   it  will  not  delay  the  move- 
ment of  available  commercial  supplies.     This  action  wa.s  taken  under  Amendment  No.l 
to  Food  Distribution  Order  Ho.  ^9. 


FDO  53  -  IITDUSTRIAL  OILS 

Three  more  industrial  oils  —  animal,  neat's  foot,  and  i-ed  oils  —  were  added 
to  the  list  of  fats  and  oils  that  the  War  Food  Administration  is  allocating  to  pro- 
vide adeq_uate  supplies  for  meeting  military,  essential  civilian,  and  Lend-Lease 
needs.     The  Order,  effective  July  1,  provides  for  allocation  of  the  delivery  of 
the  three  oils  from  producers  to  industrial  consumers,  and  for  the  designation  of 
amounts  to  he  used  for  specific  products. 

EXTRA  POINTS  FOR  MM  ON  LEAVE 

OPA  anno'onces  that  a  new  order,  effective  June  2,  simplifies  the  process  a 
memher  of  the  armed  services  v;ill  follow  in  getting  food  ration  certificates  while 
on  leave  of  ahsence.     The  order  ap-plies  to  a  service  man  on  leave  for  72  ho'ors  or 
longer,  who  will  eat  at  least  one  meal  during  that  rieriod  at  a  place  v;here  rationed 
foods  are  served;  also  to  a  man,  not  on  leave  or  furlough,  who  will  eat  at  least 
nine  meals  during  a  month  at  a  place  v;here  rationed  foods  are  served. 

The  serviceman  is  provided  with  a  completed  apDlication  form  before  he  leaves 
cajnp,  receiving  it  with  his  leave  papers.    He  then  turns  the  application  over  to 
the  person  named  as  the  provider  of  his  meals,  who  will  submit  it  to  the  local 
hoard  for  food  certificates.     This  person  has  15  days  after  the  furlough  ends  in 
which  to  turn  in  the  application.     The  base  -period,  on  which  the  serviceman's  ration 
allowajices  are  computed  is  three  days,  covering  nine  meals. 

The  amounts  of  certificates  or  other  ration  -paDer  (sugar  and  coffee  coupons, 
or  red  and  blue  stamps),  that  may  be  issued  on  the  nine-meal  basis  is  as  follovrs: 
8  points  for  processed  foods;  8  points  for  meat  and  fats;  pound  coffee;  ^  pound 
sugar.  By  comparing  these  with  regular  civilian  allowa^nce  of  rationed  foods,  you 
will  see  that  Uncle  Sam  provides  a  generous  food  allov;ance  for  our  men  in  uniform, 
even  when  they're  on  leave. 

LET'S  COOPERATE  IN  OUR  SHOPPING 

You  broadcasters  who  are  also  homemakers  certainly  should  be  able  to  enter 
with  enthusiasm  into  a  campaign  to  chajige  wartime  grocery  shopping  habits.     If  you 
have  to  dash  into  your  corner  grocery  late  in  the  afternoon,  or  late  in  the  week, 
you're  probably  standing  in  a  long  line  of  other  people  doing  the  same  thing.  Now, 
it's  true  that  more  women  are  working  today  than  ever  before  —  and  a  great  many  of 
the  volunteer  workers  in  various  v;ar  organizations  consider  themselves  working 
women  just  the  same  as  those  of  us  who  work  at  a  regular  job  for  pay.     There  are 
still  lots  of  v;omen  at  home,  however,  keeping  house  and  taking  care  of  the  children, 
and  these  are  the  ones  we  hope  you  can  persuade  to  do  their  shopping  not  only  early 
in  the  day,  but  early  in  the  week. 

Did  you  ever  stop  to  think  how  the  habit  of  heavy  week-end  buying  started? 
Shopping  for  Sunday,  when  the  stores  are  closed,  is  not  the  only  reason.     There  was 
the  traditional  Saturday  pay-envelope,  plus  the  fact  that  many  stores  a.dvertised 
week-end  bargains  in  food.    Well,  there  have  been  changes  in  the  last  year  or  two. 
In  many  sections  of  the  country,  pay  periods  have  been  changed  and  any  day  may  be 
pay-day  now.     The  food  store  advertising  shows  infrequent  price- specials  nowadays— 
ba.rgains  resulted  from  abundance,  and  you  all  know  that  we  don't  use  the  word 
abundance  any  more.     Speaking  of  bargains,  however,  we're  told  that  the  practice  of 
shopping  on  Monday  may  turn  up  an  occasional  bargain  in  unrationed  vegetables  or 
fruit.    When  there's  something  left  over  on  Saturday  night,  the  store  manager  puts, 
it  awa^y  in  the  hope  it  vrill  keep  over  the  week-end.    Monday  morning  may  find  that 


item  considerably  marked  down,  "because  it's  ready  for  immediate  use  and  can't  "be 
kept  over  another  night.    A  bit  of  exploration  in  the  food  store  on  Monda.y  morning 
may  pay  worthwhile  dividends.     In  some  parts  of  the  country,  grocers  are  offering 
special  values,  but  on  the  first  three ^days  of  the  week,  and  for  a  limited  time 
only  -  say  from  ten  to  eleven  in  the  morning,  or  at  some  other  time  when  the  v;oman 
at  home  can  get  to  the  store  easily.     The  wise  homemak-^r  mH  keep  an  eye  pe?led 
for  these. 

Waiting  until  a  certain  time  of  the  week  or  the  month  for  possible  reductions 
in  point  values  has  become  a  practice  of  many  shoppers.    As  the  rationing  prog/'ajn 
progresses,  however,  fewer  and  fewer  chejiges  will  be  necessary.     The  action  of  OPl 
in  extending  the  validity  of  the  blue  stamps  until  June  7  was  a  step  in  the  di:- 
ection  of  relieving  the  end-of-the-month-point- shopping  spree. 

The  women  v/ho  can  do  her  shopping  early  in  the  morning,  or  early  in  the  week, 
will  help  to  shorten  those  long  lines  in  the  food  stores  —  she'll  relieve  the 
strain  on  her  own  feet,  she'll  make  marketing  less  of  a  problem  for  war  workers, 
and  she'll  certainly  get  a  vote  of  thanks  from  the  store  managers. 

ANOTHER  NOTE  ON  WAH  BAT  ION  BOOK  THKEE 

We've  heard  so  ma„ny  people  asking  about  that  statement  on  the  application  for 
War  Ra,tion  Book  Three-the  one  to  the  effect  that  members  of  the  armed  forces  should 
not  apply  for  the  book,  that  we're  repeating  again  what  we  said  last  v;eek.  Mea 
and  v;omen  in  uniform  who  may  be  living  at  home  a.t  present,  a.nd  who  are  using  their 
present  ration  books  for  food,  are  not  to  apply  for  the  new  book.     Due  to  the  fact 
that  all  members  of  the  armed  forces  are  subject  to  transfer  at  any  time,  many  of 
these  people  may  be  in  a.nother  part  of  the  country,  or  even  another  part  of  the 
world,  before  Book  Three  goes  into  use.     Tell  them,  and  their  families,  not  to 
worry  —  that  provision  v;ill  be  ma.de  for  their  getting  the  book  if  ajid  when  it's 
necessary. 

ADDITIONAL  PBESSURS  COOKERS  ALLOCATED 

Here's  good  news  for  home  canners.     The  War  Production  Board  has  begun  allo- 
cating materials  for  production  of  another  125,000  pressure  cookers  for  this  sum- 
mer's home  canning.     This  quajitity  is  in  addition  to  the  150,000,  production  of  which 
.was  begun  tv;o  months  ago.     It  is  expected  that  31f000  v;ill  be  in  the  stores  by 
June  1.     Then  with  additional  ones  being  manufactured,  about  ^^,000  v/ill  be  ready 
in  June  and  60,000  in  July.     Thus,  by  the  end  of  August,  a.pproximately  150,000 
should  be  ready.     The  remaining  cookers  should,  be  completed  in  time  for  the  fall 
canning  season.     The  majority  will  be  the  7-a_'tiart  size,  and.  the  rest  the  l^quart 
size. 

Department  of  Agriculture  is  planning  a  system  of  distribution  of  these  cook- 
ers,    A  purchase  certificate  is  req_uired  for  each  cooker.     And  these  certificates 
are  issued  on  the  basis  of  probable  output  of  canned  food  from  the  cooker. 
Naturally,  homemakers  who  form  groups  that  can  assure  a  large  volume  of  home  can- 
ning from  the  cookers  will  be  given  preference. 

The  rationing  in  each  state  is  delegated  to  County  USDA  War  Boards,  which  in 
turn  operate  country  farm  rationing  committees.     Anyone  desiring  to  purchase  a 
pressure  cooker  should  file  an  application  with  the  committees,     V/here  there  are  no 
such  committees  the  County  War  Boards  appoint  sub-committees  to  handle  the  ration- 
ing.    If  anyone  is  in  doubt  whert-  to  go  to  file  an  application,  tell  them  to  ask 
their  hardware  dealer,  department  store,  or  other  retail  outlet  where  the  cookers 
are  sold. 
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mvi  CMY1¥G-  EOUIPME^?  TO  BE  ILA.DE  AVAILASLI 


Community  s"Donsors  of  Food  Preservation  Programs  in  the  G-reat  Lakes  Hegion 
vrill  "be  interested  in  knov/ing  that  a  limited  amount  of  nevr  canning  equipment  v/ill 
"be  made  available.     This  equipment  consists  of  numter  2  and  num"ber  3  retorts  and 
stands,  hand  and  r)over  .operated  sealing  machines.     This  is  in  addition  to  the 
small  7  and  14  auart  home  tyDe  cookers  now  heing  manufactured.    Priorities  for 
the  -ourchase-  of  the  new  eaui-oment  are  "being  made  availal^le  through  the  Eopd 
Distriliut ion  A.dmini stration .  '      ■  '  ,  -  ■ 

A.T)-Dli  cat  ions  for  olDtaining  this  equipment  may  "be  obtained  from  War  Production 
Board  Offices  or  United  States  Dexiartment  of  Agriculture  -.Jar  Boards  and  should  he 
suhm.itted  "oromntly.     The  quantity  of  canning  equiximent  available  for  allocation  .• 
obviously  is  insufficient  to  mest  all  demands.    An-olications ,  therefore,  vrill  be 
considered  carefully.,  with  a  view  to  their  maximum  potential  contribution  to  food 
conservation.    Sioecial  consideration  will  be  given  to  aiopli  cat  ions  of  organized 
groups  in  urban  areas  since  little  "orovision  has  been  made  for  the  needs  of 
these  Deople  in  the  Food  Preservation  Program  o^oerated  by  other  agencies  of  the 
Federal  Government.     Fall  consideration  also  viill  be  given  to  aT)TDlications  of 
"orojects  that  are  set  up  to  turn  over  at  least  a  Dart  of  the  "orocessed  foods  to 
child  feeding  "orograms. 

AT  THE  FRESH  FOOD  MAPiSTS 

Rhubarb  is  in  good  suiDTJly  in  a  number  of  local  markets.     It's  a  good  item 
for  home  canning,  and  homemakers  won' t  need  a  "oressure  cooker  to  "out  up  rhubarb, 
because  it's  an  acid  vegetable.     There  are  loretty  good  supplies  of  carrots 
throughout  the  region,  with  prices  ranging  from  moderate  to  high .. .cabbage  is 
generally  selling  at  or  near  ceiling  levels,  and  in  some  areas  is  in  rather  light 
supply.    Many  homegrown  items  are  featured  on  local  marki^ts  throughout  Illinois, 
Indiana,  ^^isconsin,  Michigan,  and  Ohio,   including  asparagus,  green  onions,  s-oinach 
radishes,  and  rhubarb.     More  new  -notatoes  are  coming  into  midwestern  markets, 
although  sun-olies  are  still  belov;  normal.     Other  items  disT)layed  TDrominently  on 
vegetable  counters  these  days  include  Florida  and  Louisiana  snai)  beans,  green 
peas  from  California,  and  tomatoes  from  Texas  and  Florida...     You  might  explain 
to  your  listeners  that  sup-olies  of  mo^-t  locallv  grov/n  items  havp  been  rather 
light  at  the  markets  because  the  vegetable  season  is  tv;o  to  three  weeks  late 
due  to  unfavorable  growing  conditions. 

The  first  Georgia  iDeaches  and  California  a-oricots  arrived  this  "Dast  week. 
CantalouToes  are  offered  at  m.arkets  in  many  cities,  along  '-ath  pinea"nples,  home- 
grov^n  strawberries,  and  sweet  California  cherries.     Oranges  and  grar>efruit  are 
in  moderate  supply  in  most  areas.  .  ■ 

*  * 
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A  Service  — 
For  Directors  of  Women's  Radio  Programs 


5  S.  Watash  Ave.,  Chicago,  111. 
June  5,  I9U3  —  No.  52 


FOLLOW  THE  RULES  TO  GET  WAR  RATION  BOOK  THREE 

OPA  tells  us  that  a  high  percentage-  of  applications  for  War  Ration  Book  Three- 
are  being  returned  with  numerous  errors.     All  possible  publicity,  should  .be  gi'Ven'  ""-^ 
to  the  inBti?uctioris'  in  order  to  reduce  . to '•  a  minimxim  the  number  of  errors  in  the 
remaining  applications. 

The  following  points  should  be  stressed: 

1.  Print  or  type  your  name  and  return  address  on  application  form-,  so  that  it 
is  easy  to  read.  .  \  ,  I  -i:r''-.'--       ■  '  '  '  ' 

2.  List  npmes  fijid  birth -dates  of  a.11  members  of  fainil-yi,.unit  on  same  8:pplicatidn 

3.  Sign  the  application  in  your  hand  writing.  .  : 

h.  Tear  off  the  identification. stub  and  keep  it  ckrefuily.     It  is  your  receipt. 

5.  Add  correct  postage.   ^.  ....... 

6.  Check  form  carefvilly  to  avoid  mistakes.  .  .  ,  '- 

7.  Mail  a.pplicati6h' b.ef pre  Jvme  .10.  '  , 

\  ■•  •  ■  '  '  ' 

If  perchafiee  a  person  does  not  receive  this  application  in  the  mail  within  the 
next  few  days,  it  can  be  obtained  at  the  nearest  post  office. 

I  NEW  RED  STAI4P  POINT  VALUES 

The  favorite  steaks  and  roasts  of  beef  are  going  to  cost  several  more  red 
^'  stamps  —  even  the  once-plebian  hajnburger  is  up  a  point  per  pound,  according  to 
CPA's  table  of  point  values  effective  June  6  through  July  3«     1'he  increases  in  point 
values  for  beef  range  from  one  to  three  points  a  pound,  and  are  necessary  because 
of  the  large  consumer  demand  in  the  face  of  lower  production.     Veal  steaks  and  chops 
are  up  a  point,  too.. .so  are  lamb  loin  chops  and  sliced  ham.    Many  of  the  cuts  of 
veal,  lamb  and  pork  are  down  one  point,  hov/ever,  and  so  are  the  variety  meats  from 
all  animals. 

U.  S.  DEPARTMENT  OF  AGRICULTURE 
Food  Distribution  Admin. 
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COOPERATION  OF  COlvTSmiSRS  Il^ORTMT 


As  you  knov;,  maintaining  a  reasonalDle  balance  "between  supply  ajid  demand  is 
the  "basis  of  any  rationing  program,  and  this  can  "be  achieved  partly  through  changing 
ratio  point  values.     It's  important,  however,  that  the  cohsiimer  cooperate  -"by  making 
use  of  the  foods  in  greatest  supply,  even  though  it  means  changing  haying  ha"bits  . 
and  tastes.     That's  where  you  "broadcasters  can  help  explain  this  to  the  homemaker. 
Keep  her  posted  on  interesting- ways  of  cooking  and  serving  the  foods  v/hich  are,  for 
the  moment,  in  more  generous  supply.    Pork,  for  instance,  is  now  coming  to  the 
market  in  relatively  greater  quantities  than  "beef.     Therefore,  "because  most  cuts  • 
are  -uiichanged  in  point  value,  pork  will  represent  a  "better  buy  in  points  for  some 
time  to  come.     The  variety  meats,,  which  are  down  a  point  in  value,  are  better  point- 
iralues  thaji  ever,  and  their  use  -shiDuld  be  encouraged. 

■  ••'"^:$.OME  CAjTI-TED  FISH  UNaATIOEBD 

Canned  crabjnea,t,  sea-herrings,  sea  mussels,  and  a  half-dozen  other  types,  all 
of  which  represent  but  two  percept  of ■ the  total  canh^d'fish  pack,  have  been  removed 
from  rationing.     They're  not  of  sufficient  importance" to  justify  the  records  re-"- 
tailers  are  req_uired  to  maintain,  it  was  explained.     They^mi-ght  be  worth  mentioning" 
in  a  general  broadcast  on  the  changes  in  point  values.  •  ,     ■-.  =  r', '     .  .' 

■  -CSaTAIN.  CH5SS5  POINT  VALUHS  EBDUCgD  "  ■ 

.  As  we.  told  you  last  v.^eek,  all  cheese  (except  creajned  cottage^cheese  containing 
five  percent  or  less  of  milk  fat),  is  riow  on  the  ration  list.    You  will  note  that 
a.i though  American  Cheddar  cheese  remains  at  8  points  a  pound,-,  the  other  cheeses 
previously  rationed  have  been  reduced  to  6  points,  which  places  them  in  the  same-- 
:;ategory  with  some  of  the  newly  rationed  cheese.      '  '." 

By  studying  the  point  value  tables  and  noting  ehahgesV  fyou  can  .help  your.. 
Listeners  to  plan  and  prepare  their  meals  in  the  most  effective  manner  possible;' 

CAITIJ5D  MILK  GOES  "OF  rTHB  PATION-t'-.-  - 

You  knov;,  of  course,  that  the  principal  rea.'soh  for  CPA's  action  in  adding 
canned  milk  to  the  ra.tioning  prograjn  is  to  conserve  the  limited  supplies  for  babies, 
^,nd  for  those  who  req_uire  it  in  special  diets.     There  is  also  a  real  need  for  caJined 
iiilk  by  those  who  are  \inable  to  obtain  fresh  milk.    Everyone  else  should  plan  to 
;et  along  without  it.    We  surely  don't  V7ant  to  spend  our  precious  red  stamps  for 
Tiilk  unless  it's  absolutely  necessary. 

Don't  Buy  It  Unless  You  Need  It 

Those  who  have  to  buy  canned  milk  for  ba.by's  formula,  already  have  baby's 
^ation  book  to  use  for  it,  of  course.     It's  estimated  that  only  about  7  points  a 
■'cek  v/ill  be  required  to  buy  enough  milk  for  the  average  infant  diet.    Persons  who 
"equire  an  extra  ajnount  of  canned  milk  for  a  special  diet,  may,  upon  certification 
5f  their  doctors,  apply  to  their  local  ration  boards  for  supplemental  rations.  It 
is  not  intended  that  this  order  shall  work  a  hardship  on  anyone. 

jet_  Your  Points  '  Worth 

Under  WPB's  limitation  order  on  tin,  there  are  tv;o  sizes  of  evaporated  milk 
3ans  —  6  ounces  and  ik^  ounces.     Condensed  milk  is  usually  sold  in  lU  or  15  ounce 
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cans.    There  are  many  smaller,  miscellaneous  size  cans  to  "be  found  in  the  stores, 
however,  and  it's  up  to  the  consumer  to  make  a  carefvil  check  of  the  sizes  of  these 
cans,   in  order  to  get  the  "best  value  for  her  ration  points.     For  instance,  the 
purchase  of  one  lone  6-ounce  can  will  take  a  full  point... so,  of  course,  anyhody 
\Srould  "be  much  wiser  to  "buy  two  cans  at  a  time.    A  consumer  may  "b\:iy  any  num"ber  of 
pans  whose  total  weight  is  a  pound  or  less  for  a  single  point.    However,  the  wiser 
shopping  course  would  be  to  spend  two  points  and  get  five  6-ounce  cans  at  the  same 
Ume.     This  woiild  give  almost  two  pounds  of  milk  for  the  same  number  of  points 
which  would  he  required  for  two  purchases  of  two  cans  each.     Tell  your  listeners  to 
^hop  for  canned  milk  with  extra  care  during  these  first  days  of  rationing. 


GOVEEHMENT  mSDS  DRIED  SKIM  MILK 


The  War  Food  Administration  has  taken  action,  in  the  form  of  Food  Distribution 
Order  Wo.  5^>  "to  allocate  supplies  of  dried  skim  milk  among  the  military,  the 
i civilian  population,  and  our  allies.    For  the  months  of  June  and  July,  manufactuers 
Qf  both  the  spray-process  and  roller-process  dried  milk  will  be  required  to  set 
aside  75  percent  of  their  monthly  production  for  government  purchase.    This  is  the 
first  time  that  a  set-aside  order  has  been  issued  on  roller-process  milk,  although 
the  manufacturers  of  spray-process  milk  have  been  setting  aside  90  percent  of  their 
monthly  production  for  direct  war  purposes  ever  since  last  Hovember  5« 

Dried  skim  milk  is  especially  valuable  as  an  export  food,  because  it  provides 
l^igh  nutritive  va.lue,  yet  takes  little  shipping  space.    Under  this  allocation,  only 
the  most  essential  military  requirements  will  be  met,  and  Lend-Lease  and  civilian 
requirements  will  lie.ve  to  be  reduced.     Government  requirements  alone  are  much  greater 

I  than  the  expected  production.     The  Director  of  Food  Distribution  Administration  will 

'announce  the  set-aside  percentages  for  later  months. 

COLD  GUTS  TO  THE  BESCUE 

These  are  the  days  you  broadcasters  are  probably  trying  to  make  many  helpful 
suggestions  to  your  listeners  about  getting  meals  the  easy  way.  Not  only  is  this 
because  of  the  warm  summer  weather,  but  because  more  women  are  working  than  for  many 

I  years  past,  and  meal-getting  becomes  a  ree.l  problem  to  the  working  women.    Have  you 
recommended  cold  cuts  recently?    They  make  an  attractive  picture  on  the  meat  platter 

;  or  surrounding  a  big  bowl  of  salad,  and  they're  traditiona.1  for  sandwiches,  of 
course.    Here  are  a  few  ideas  for  their  use  which  may  be  new  to  some  listeners,  how- 

i  ever: 

^  Ways  to  Serve 

Diced  and  creamed;  served  on  waffles  or  toast. 
Chopped  fine  and  added  to  scrambled  egg  or  omelet. 

Stuffed  —  place  two  tablespoonsf ul  of  stuffing  in  middle  of  a  cold  cut  slice, 
J   i  fold  over  edges  to  form  a  roll,  fasten  ends  with  a  toothpick.    Heat  in  a 

!  frying  pan. 

Diced  and  creamed  and  mixed  with  hard-cooked  eggs  on  toast. 
I  Chopped  and  mixed  with  olives  and  onions  fo^  a  cracker  spread. 

I         Diced  and  mixed  with  elbow  macaroni,  for  a  casserole  or  a  salad. 
!  Chopped  fine  and  added  to  salad  dressing,  for  vegetable  salads. 

Curried  —  chop  some  onions  and  celery  and  cook  in  drippings  until  onions  are 
clear;  add  chopped  apples  and,^ced  cold  cuts.    Add  some  milk,  water  or 
vegetable  juice,  or  tomato  juict'  colored  with  kitchen  bouquet.    Add  some 
curry  powder  and  serve  over  rice. 


To  give  variety  to  the  service  of  cold  cuts,  they,  might  "be  purchased-  in:  th,e 
piece  and  cut  in  strips  or  cuTdss'.    Almost  any  woman  will  he  ahle  to  'think,  of. 
interesting  variations  if.  she.  uses  her  ingenuity.  •  - 

Low  Point  Value  .     .  ■    .  - 

Many  of  the  cold  cuts  are  e-xcellent  polnt-huys,,  remenher.    The  revised  meat 
point  value  tahle  shows  carmed  tmlk  sausage,  meat  loaf  and  Vienna  sausage  down  one 
point ... they^  re  each  6  points  a.  pound  now.     The  fresh,  smoked  and  cooked  sausages, 
such  as  pork-  sausage ,  v;ieners ,  'hologna,  "baked  loaves  and  liver  sausage,  range- from 
3  to  6  points  a  pound,  depending  on  the  meat  content.    Remember,  cold  cuts  give  a 
large  volume  of  meat  in  proportion  to  their  weight,  which  makes  them  a  good  value 
for  hoth  money  and  point- stamps,:  .       ,      .  , 

,  WAE  AGAINST  WASTB  ■  . 

We  Americajis  have  "been  very  wasteful  of  our  food  —  surveys  indicate  that  in  a 
year  we've  wasted  more  than  enough  to  supply  the  nee'ds-  of  our  armed  forces  for  a 
year  — ■  enough  to  feed  Greece  for  tv;o  years.     USDA  is  encouraging  the  nation-wide 
campaign  against  v.-aste  ~  on  the  farm,  in  transportation,-  at  the  wholesalers,  at 
the  groceriv'  stores,  and  in  the  home.    And  do  you  realize  that  from  10  to  l6  percent- 
of  the  food  "Doioght  for  household  use  is  wasted? 

The  homemaker  can  make  a  good  "beginning  in  a  personal  -conservation  program  "by 
planning  her  menus  and  market  lists  carefully.     She  should  go  to  market  with  a  list 
of  what  she  needs,  and  with  certain  alternates  in  mind,  rather  than  do  her  marketing 
"haphazardly.  ■  • 

In  the  store,  she  can  help  the  grocer  "by  avoiding  careless  handling  of  fresh 
fruits  and  vege'ta"bles .     It's  estimated  that  one  fresh  tomato  out  of  every  seven 
has  to  "be  discarded  because  of  bruising  by  customers.     Spreading  the  marketing 
over  the  whole  week,  rather  than  confining  it  largely  to  Friday  and  Saturday,  also 
will  help  the  storekeeper.    FreSh  foods  pay  no -attention  to  the  days  of  the  week  in 
their  ripening,  you  know,  and  should  be  purchased  ajid  used  when  they're  in  good 
supply.  ■  • 

In  the  home,,  there's  waste  through  improper  storage  and  cooking  of  food,  and 
even  by  servihg  too  much  to  the  family.    The  following  suggestions  about  storage  of 
food  ,are  very  important : 

Wash  green  vegetables  as  soon  ss  they  come  from  the  store,  drain  them,  and 

keep  them  in  a  covered  vegetable  container. 
Keep  milk  in  the  coldest  part  of  the  refrigerator.    V/hen  cooking,  take  out 

only  the  milk  or  cream  you  need  and  leave  the  rest  in  the  refrigerator. 

Never  pour  leftover  milk  back  into  the  bottle  with  the  main  supply. 
Wipe  eggs  v/ith  a  dry  cloth.     don ' t  wash  them  until  just  before  using.  Water 

destroys  the  protective  film  that  keeps  out  air  and  odors. 
Keep  meat  in  one  of  the  ^oldest  parts  of  the  refrigerator,  with  a  loose  cover 

around  it.     Remember  that  cut  and  sliced  meats  spoil  more  quickly  than  meat 

in  one  piece.     Cuoked  meat  should  be  kept  cold  and  covered,  too. 
In  hot  weather,  store  bread,  vrell-wrapped,  in  the  refrigerator  to  prevent 

molding.    Bread  and  cake  containers  should  be  scalded  and  aired  at  least 

once  a  week. 

And  speaking  of  bread,  it  stands  high  on  the  list  of  wasted  foods.  One  out  of 
every  six  pounds  of  garbage  consists  of  bread.  Do  you  realize  tha.t  if  every  family 
in  this  country  threw  out  just  one  slice  of  bread  a  week,  that  would  total  3^  million 
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plices,  or  nearly  2  million  loaves?    Urge  your  listeners  to  use  leftover  "bread  in 
|uddings,  stuffings,  scalloped  dishes  and  meat  extenders. 

i 

Every  homemaker  should  plan  on  leftovers  when  she's  making  up  her  menus  --i  in 
this  way  they  can  be  used  to  real  advantage.    When  "buying  a  roast,  for  instance, 
plan  on  using  the  meat  sliced  cold  as  well  as  hot,  and  on  various  uses  of  leftover 
^craps.    You  can  help  by  suggesting  recipes  in  which  leftovers  are  featured.  One 
^lice  of  bread,  or  one  pork  chop        that  doesn't  seem  like  much  waste  —  but  multi- 
i!Ly  that  by  our  3^  million  families,  and  it's  an  impressive  figure. 

;       Another  loss  of  food  in  many  homes  occurs  through  helpings  that  are  too  large 
a?id,  therefore,  not  eaten.    Even  when  there  are  guests  at  meals,  servings  should 
b-e  kept  moderate  in  size,  with  an  invitation  to  come  back  for  "seconds".     The  more 
food  that  goes  into  our  garbage  cans,  the  more  shortages  there  will  be  in  our  own 
country  and  the  less  we  can  send  to  our  allies.     In  other  words,  saving  food  amounts 
to  the  same  thing  as  producing  food. 

LET'S  PRIM  TOMATO  JUICE  IH  JUNE 

The  only  change  in  the  official  table  of  point  values  for  processed  blue  stamp 
foods  is  in  the  classification  of  vegetable  juices.     Tomato  juice,  and  all  vege- 
table juice  combinations  containing  70  percent  or  more  of  tomato  juice,  are  reduced 
Tom  U-  points  a  po"und  to  2  points.    This  is  the  second  reduction  in  tomato  juice 
;pint  values,  you  will  remember,  and  OPA  says  that  even  last  month's  reduction  did 
aot  do  much  to  increase  the  sales.    As  you  probably  know,  a  certain  niimber  of  cases 
should  be  moved  each  month  in  order  to  spread  the  supply  on  hand,  and  make  way  for 
tiie  new  pack.    Present  stocks  are  expected  to  increase  during  J\ine ,  and  it  is  hoped 
that  this  cut  in  point  values  will  encourage  greater  use  of  tomato  juice,  at  least 
fbr  this  month.    You  broadcasters  might  suggest  various  ways  of  serving  it  chilled, 
Qr  as  a  hot  tomato  bouillon,  or  a  jellied  salad. 

You  might  like  to  call  attention  to  the  fact  that  OPA  also  has  changed  the 
nethod  of  figuring  the  point  value  of  frozen  corn-on-the-cob .     It  is  now  figured  at 
I  point  per  ear,  rather  than  on  the  weight  basis  of  6  points  per  pound.  Actually, 
iiowever,  this  does  not  represent  a  change  in  the  point  value. 

-j  AT  THE  EBESH  EOOD  MABTS 

k"       Supplies  of  fresh  fruits  and  vegetables  in  the  Great  Lakes  Region  are  more 
plentiful  than  they  have  been  for  some  time.     Shipments  are  coming  from  most  all 
southern  states  and,  as  the  season  moves  northward  with  the  approach  of  summer, 
supplies  will  increase.     Right  now  carrots,  green  beans,  radishes,  green  onions  and 
a-sparagus  are  in  plentiful  supply  throughout  the  region.     The  most  reasonably  priced 
of  these  items  are  carrots,  radishes  and  green  onions.     In  Detroit,   cabbage  is  in 
heavier  supply  but  in  other  sections  of  the  region  there  are  only  moderate  to  light 
amounts  of  cabbage  and  prices  are  mostly  at  ceiling  levels.     Homemakers  needn't 
rush  to  the  stores  for  potatoes  —  that  situation  is  clearing  up  rapidly  as  most 
southern  producing  regions  are  at  their  peak  now.     Oth^r'items  prominently  displayed 
on  most  vegetable  counters  this  week  are  tomatoes  --  and' green  peas  from  California. 

Cantaloups  are  arriving  daily  now  from  Arizona  and  California  and  are  becoming 
'Oro  plentiful.     Watermelons  from  Florida  are  of  very  good  eating  quality,  but 
'Jupplies  so  far  are  only  moderate  to  light  in  m6st  areas. 
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HOME  CANNING  ARITHMETIC 


To  help  homemakers  figvire  how  many  jars  of  canned  food  to  expect  from  fruits 
and  vegetables,  whether  they're  bought  at  the  market  or  picked  from  the  Victory 
Garden,  here's  a  table  of  comparative  figures.    It  has  been  prepared  by  the  home 
economists  of  the  Bureau  of  Human  Nutrition  and  Home  Economics,  and  they  remind  us 
that  the  figures  are  necessarily  approximate. 


Apples  1  bu.  (50  lb)  cans  20  qt.  2^  lb  (7  to  S  apples)  can  1  qt. 

Beans,  Lima  1  bu,  (28  lb)  cans  6  to  8  qt,  ^  to  5  1^  can  1  qt. 

Beans,  Snap  1  bu,  {2U  lb)  cans  16  qt.  1^  lb  can  1  qt. 

Beets  1  bu,  (60  lb)  cans  2U  qt.  2^  lb  can  1  qt. 

Berries  ...2U-qt.  crate  cans  18  qt.  1^  to  1^  lb  (5  cups)  can  1  qt. 

Carrots  1  bu.  (50  lb)  cans  20  qt,  2|-  lb  can  1  qt. 

Cherries  1  bu.  (56  lb)  cans  25  qt,  l|  to  2^  lb  C6  to  8  cups)  can  1  qt. 

Corn  1  bu.  (72  lb)  cans  8  to  9        whole  kernel;  6  to  10  ears  can  1  q- 

Grapes  1  bu.  (^8  lb)  cans  20  qt.  2|  lb  can  1  qt. 

Greens  1  bu,  (12  lb)  cans  5  *o  7  qt.  Ig^  to  2|  lb  can  1  qt. 

Peaches  1  bu,  (5O  lb)  cans  20  qt.  2  to  Zh  lb  (8  to  10  peaches)  can  1  qt. 

Pears  ,..,1  bu,  (58  lb)  cans  2U  qt.  2  to  2j  lb  (5  to  6  pears)  can  1  qt. 

Peas  1  bu,  (32  lb)  cans  12  to  I6  pt.  2  to  2|  lb  can  1  pt. 

Plums  ...1  bu.  (56  lb)  cans  30  qt.  1^  to  2  lb  (24  to  32  plums)  can  1  qt. 

Squash  1  bu.  (Uo  lb)  cans  20  qt,  2  lb  can  1  qt.  . 

Strawberries, ..... .2U-qt.  crate  cans  12  qt,  2  qt.  can  1  qt. 

Sweet  Potatoes  1  bu,  (52  lb)  cans  20  qt,  2|  to  3  lb  can  1  qt. 

Tomatoes   ...1  bu.  (56  lb)  cans  15  qt.  2|-  to  3|  lb  (8  to  10  tomatoes)  can  1  q^ 


I  SECOND  CROP  IN  THE  VICTORY  GABDEN 

Tell  the  victory  gardeners  among  your  listeners  that  now's  the  time  to  begin 
j     planting  their  second  crop... the  summer  crop.    By  the  time  we've  had  a  couple. or 
■     three  weeks  of  reall.v  hot  weather,  they'll  have  pulled  the  last  of  the  onions  and 

radishes,  and  the  lettuce  will  have  gone  to  seed.    Here  are  the  vegetables  USDA's 
j     garden  specialists  recommend  for  replacement;    New  Zealand  spinach,  cabbage,  sweet 

com»  snap  beans,  lima  beans,  blackeyed  peas,  okra  and  vegetable  soybeans,  if  you 

I'  l/S  Department  ^Asricutfure 

i  food  Disttibutinn  Arfmiiiitfrnfi/in 
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can  get  them.  Tell  them  to  be  sure  to  plant  enough  to  supply  the  tahle  and  give  a 
surplus  for  canning,  drying,  brining  or  freezing  that  will  make  the  victory  garden 
a  year-round  benefit. 

VICTOHY  FOOD  SELECTIONS 

Mr.  Roy  F.  Hendrickson,  Director  of  Pood  Distribution,  recently  announced  a 
new  Victory  Food  Program,  based  on  the  experience  ajid  technique  developed  last 
year  in  the  Victory  Food  Special  Program.    This  is  one  of  the  steps  by  which  the 
War  Food  Administration  will  help  growers  to  maintain  favorable  marketing  con- 
ditions, and  it  will  assure  the  most  effective  use  of  available  supplies.  The 
program  will  call  for  advance  reporting  to  the  trade  of  the  availability  of  peak 
supplies  in  producing  areas,  and  for  information  to  consumers  about  these  expected 
abundant  supplies  in  their  markets. 

Method  of  Making  Selections 

Any  commodity  in  extra-  heavy  supply  to  be  featured  in  such  a  merchandising 
campaign  will  be  designated  as  a  Victory  Food  Selection.     (Please  note  that  the 
word  this  year  is  "Selection",  not  "Special".)    This  designation  may  be  made  on  an 
area,  regional  or  national  basis.    Recommendation  of  a  commodity  as  a  VFS  for  a 
specified  period  in  a  specified  area  may  be  made  by  regional  offices  to  the  Market- 
ing Reports  Division  in  Washington.    When- such  a  recommendation  is  submitted,  ac- 
companied with  supporting  information,  the  Marketing  Reports  Division  will  take  it 
up  with  the  appropriate  branch  for  approval,  modification,  or  other  action.  Upon 
approval  and  designation -of  a  commodity  as  a  Victory  Food  Selection,  at  least  two 
weeks'  notice  will  be  given  to  the  trade  before  the  beginning  of  the  period.  This 
will  allow  time  in  which  merchandising  and  promotion  may  be  planned  and  buying 
accomplished.    Public  announcement  will  be  made  not  more  thsji  one  week  in  advance 
of  the  beginning  of  the  merchandising -period.  Adverse  v;ea.ther  or  other  conditions 
which  maice  it  difficult  for  the  trade,  to  obtain  a  reasonable  volume  for  the  C£^m- 
paign  period  will'  result  in  cancellation  of  the  drive,  with  prompt  notification 
to  the  trade. 

Reasons  Behind  Selections  .  ,  . 

The  designation  of  Victory  Food'  Selections  will  be  restricted  to  farm  products 
which  have  been  req.uested  for  consideration  by  producers  or  their  representatives. 
A  very  careful  analysis  of  production,  distribution  and  consumption  data  will  be 
made,  with  consideration  to  Government  requirements  for  military,  lend-lease  and 
other  needs.     The  product  must  meet  standards  of  nutrition  which  will  assure  its 
contributing  to  the  'well-being  of  those  who  use  it.    The  price  at  which  it  must 
s.ell  .should,  be  ^reasonably  attractive  to  consumers.    There  must  be  sufficient  time 
before  the  harvesting  peak  for  cooperating  wholesalers  and  retailers  to  do  their 
buying  and  to  plan  their  advertising  and  promotion.    The  area  of  distribution  must 
be  large  enough  to  make  an  effective  drive  possible  and  practical,  whether  it  be 
on  a  national,  regional  or  area  basis. 

Assistance  of  Broadcasters  Needed 

The  program  last  year  received  good  support  from  all  concerned,  and  it  is  be- 
lieved that  the  consumers  this  year"Will  be  even  more  receptive.     Radio  broad- 
casters can  be  of  inestimable  help  in  keeping  consumers  informed  of  products  to 
be  featured,  and  in  suggesting  various  uses.     RADIO  ROUND-UP  will  do  its  best  to 
keep  you  posted. 
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:,.  V  .■;  VARIETY  MEATS  IM  WARTI^g!  MEALS 

Since  point  values  of  all  variety  meats  were  recently  reduced  and  point  values 
of  many  other  meats  were  increased,  variety  meats  become. more  important  than  ever. 
Variety  meats  may  be  low  in  point  value  but  they're  high  in  nutritional  value. 
They  are  excellent  sources  of  high  quality  proteins,  certain  essential  minerals 
such  as  iron,  phosphorus  and  copper,  and  vitamins. 

Liver  is  probably  the  best  known  of  the  variety  meats.    Many  people  who  think 
that  calf  liver  is  superior  to  other  kinds  of  liver  should  realize  that  pork  liver 
-is  rich  in  high  quality  vitamins  — .vitamin  A,  thiamine,  riboflavin  —  and  is  also 
an  excellent  source  of  iron.    Although  all  kinds  of  liver  have  similar  high  food 
value  there  are  different  methods  of  cooking  for  the  different  varieties.     In  gen- 
eral, liver  is  tender  and  should  be  cooked  at  a  low  temperature  to  retain  its  ; 
tenderness  and  best  flavor.    Calf  or  lamb  liver  can  be  fried  or  "boiled,  while  it 
is  best  to  braise  beef  or  pork  liver.    If  there  is  any  left  over,  you  might  grind 
it  and  make  into  bacon-wrapped  patties,  di:mjplings,  liver  loaf,  or  sandwich  spread. 

Hearts  are  muscular  organs  and  need  longer  cooking  than  livers.    Of  all  the 
hearts  beef  is  the  largest  and  requires  long  slovf  cooking.    They  may  be  cooked  in 
water  or  braised.    Before  braising  they  may  be  stuffed  with  a  savory  bread  dressing 
for  additional  flavor. 

Kidneys  are  considered  a  delicacy  by  many  people.    Veal,  lajnb,  and  pork  kid- 
neys are  delicious  when  broiled.    Beef  kidneys  should  be  cooked  in  water  or  braised. 
Marinating  in  well  seasoned  French  dressing  improves  the  flavor. 

Sweetbreads  s,re  quite  tender  and  delicate.     If  they  are  to  be  kept  long  they 
should  be  pre-cooked  and  kept  in  the  refrigerator  \mtil  ready  for  use.     If  they 
are  to  be  used  immediately,  hovrever,  they  can  be  either  braised  or  fried. 

Tongue  is  available  in  severa.l  forms.    Beef  and  calf  tongue  are  usually  sold 
fresh,  but  pork  and  lamb  tongue  are  usually  sold  in  a  ready-to-serve  form  pickled, 
corned,  or  smoked.    Fresh  tongue  should  be  simmered  for  about  3  or  U  hours.  Pre- 
pared tongue  may  be  sliced  and  served  cold,  or  rehea.ted  in  a  spicy  sauce. 

Brains,  like  sweetbreads,  are  very  tender  and  delicate.    They  can  be  pre- 
cooked and  then  used  later.     Scrajnbled  with  eggs,  diced  in  omelet,  heated  in  well- 
seasoned  sauce,  and  in  salads  are  some  of  the  best  knovm  x-teye  to  serve  them. 

Although  tripe  is  always  partly  cooked  when  you  buy  it,  it  still  needs  ad- 
ditional cooking.    Fresh  tripe  should  be  simmered  for  about  an  hour.  Pickled 
tripe  needs  to  be  soaked  in  water  about  15  minutes  before  cooking.    Tripe  can  be 
dipped  in  fritter  batter  and  fried  in  deep  fat,  creamed,  or  used  as  an  ingredient 
in  pepper  pot  soup. 

Oxtails  req.uire  long  slow  cooking  in  moist  heat.     They  may  be  simmered  in 
water  or  braised. 

A. good  slogan  for  you  broa^dcasters  to  adopt  might  be  "Variety  Meats  for 
Variety  in  Summer  Meals", 


MORS  ABOUT  THE  BASIC 

.You  know  alDOut  the  new  grouping  of  important  foods  into  seven  "basic  groups. 
.We've  mentioned  the  basic  seven  in  ROUND-UP  before,  of  course.     V'e're  glad  to 
tell  you  now  that  the  new  poster  for  use  in  retail  stores  is  now  being  printed, 
and  will  be  ready  for  distribution  about  the  middle  of  this  month.     In  order  to 
make  these  seven  food  groups  easy  to  remember,  a  color  has  been  assigned  to  each, 
and  the  design  on  the  poster  representing  these  groups  is  divided  into  the  seven 
colors.    You  broadcasters  can  do  a  lot  to  help  homemakers  realize  the  importance 
of  these  basic  food  groups  by  talking  about  them  often,  and  by  telling  then  to 
look  for  this  new  poster,  with  its  sloga.n  "U.S.  Heeds  Us  Strong  -  Eat  the  Sa.sic  7 
Every  Day" . 


The  following  chart  will  give  you  the  food  groupings,  v/ith  corresponding  group 
numbers  and  colors: 

Number  Color  Foods 


One 

Green 

G-reen  and  yellow  vegetables 

Two 

Orange 

Oranges,  tomatoes,  grapefruit 

Three 

Blue 

Potatoes,  ajnd  other  vegetables 

Eour 

White 

Milk  and  milk  products 

Five 

Red 

Meat,  poultry,  fish  or  eggs 

Six 

Brown 

Bread,  flour  and  cereals 

Seven 

Yellow 

Butter  p-^d  fortified  margarine 

The  distribution 

of  the  Basic 

7  posters  will  be  ha.ndled  by  USDA's 

offices  ajid  the  state  nutrition  committees. 


SPEAKING  OF  MEAT 


Did  You  Know  That : 


The  cow,  which  furnishes  one  of  our  most  important  meats,  is  considered  sa.cred 
in  India?    When  a  Hindu  ca-lls  someone  b.  "beef  eater",  it's  an  insult. 

In  certain  tribes  the  nobles  and  medicine  men  reserve  for  themselves  such 
organs  as  kidneys,  livers,  hearts,  and  heads^  the  steaks  and  muscle  meat  of  she^p, 
camel,  fish  and  birds  are  left  for  the  common  people. 

The  Eskimos  live  almost  entirely  on  m^-at,  most  of  v;hich  they  eat  raw?    The,> 're 
particularly  fond  of  the  inner  organs,  such  as  heart,  liver,  kidneys  and  sweet- 
breads. 

The  masses  of  the  people  in  China,  axd  Japan  seldom,  if  ever,  taste  meat?  The 
more  prosperous  eat  fish  —  raw,  at  that.     Soybeans  ajid  legumes,  which  are  consumed 
in  large  quantities,  furnish  the  proteins. 


An  American  aviator,  lost  in  the  jungles  of  Australia,  told  his  rescuers  that 
when  he  was  on  the  verge  of  starvation,  he  ate  a  grasshopper,  ajid  that  it  tasted 
like  crab  meat? 


We're  not  likely  to  acquire  a  taste  for  grasshoppers,  but  it  just  shows  that 
we  can  adapt  ourselves  to  unfamiliar  and  even  unlikely  items  of  diet  in  case  of 
necessity. 
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COL.  TAYLOR  TALKS  ABOUT  U.S.  DIET 


You've  pro'ba'bly  heard  .rumors  and  speculations  about  changes  in  the  food  pro- 
duction program  and  the  national  diet  said  to  be  under  consideration  by  the  ¥ar 
rood  Administration. 

It.  Col.  Jay  L.  Taylor,  Deputy  Administrator  of  WTA,  speaking  in  Chicago  on 
June  8th,  made  a  statement  -which  will  be  of  interest  to  everyone.    Col.  Taylor  said: 

"......I  want  to  bring  you  assurance  direct  from  Administrator  Davis  that  there 

is  no  intent  to  make  drastic  cuts  in  output  of  animal  products  and  replace  them  in 
large  part  in  the  American  diet- with  vegetable  foods.  Here  is  the  situation  as  we 
see  it  today:  '    '  ■■■ 

"First,  for  the  sake  of  morale  and  good  nutrition,  we  want  to  see  the  maximum 
possible  arnovmt  of  meat,  milk  and  eggs  in  the  diet  of  the  American  armed  forces, 
civilians,  and  the  Allies  to  whom       send  part  of  their  food  supply. 

".....The  policy,  then,  boils  down  to  this:    G-row  all  the  feed  possible  in  the 
light  of  requirements  for  other  farm  products;  import  all  the  feed  possible;  v/aste 
not  a  single  pound  of  feed;  thus  maintain  milk,  egg  and  meat  production  at  the 
highest  possible  level  permitted  by  our  feed  supplies.    At  the  same  time  make  s\ire 
we  have  adequate  nourishment  for  all  hands  by  increasing  output  of  vegetable  foods 
for  direct  consumption....." 

You  broadcasters  can  help  by  giving  the  correct  information  in  the  face  of  all 
sorts  of  rumors.     In  this  particular  connection,  you  can  be  of  the  greatest. assist- 
ance by  passing  on  to  your  listeners  news  about  the  proper  use  and  conservation  of 
every  kind  of  food. 


WAR  MEAT  BOAHD  SWII^GS  INTO  ACTION 

The  newly  created  War  Meat  Board,  established  for  the  purpose  of  dealing  with 
the  numerous  and  complicated  meat  supply  problems  caused  by  the  war,  held  its  fir^t 
meeting  in  Chicago  on  Monday,  June  7.    Here  are  the  members  of  the  Board: 

Harry  B.  Reed,  Chairman,  Chief  of  Livestock  and  Meats  Branch,  E.D.A. 

W.  0.  Eraser,  Vice- Chairman,  Asst.  Chief,  Livestock  and  Meats  Branch,  E.D.A. 

Col.  Paul  P.  Logan,  Subsistence  Branch,  Office  of  the  Quartermaster  General,  reprr 

resenting  the  Armed  Forces, 
John  P.  Madigan,  O.P.A. ,  representing  Civilian  Interests  in  Meat  Rationing, 
Wells  S.  Hunt,  O.P.A. ,  representing  the  O.P.A.  in  meat  pricing. 

Industry  members  of  the  Board  include:  .  .  ..  . 

A.  L.  Scott,  Swift  &  Company,  Chicago,  111, 

John  Heinz,  Heinz  Riverside  Abbattoir,  Baltimore,  Md,  •  .  -.  ..-i  v  -  . 

Gus  Robert,  Cudahy  Packing  Company,  Chicago,  111. 
Walter  A,  Netsh,  Armour  &  Company,  Chicago.,  111. 
George  G.  Abraham,  Abraham  Brothers,  Memphis,  Tenn. 

Italph  H.  Daigneau,  George  A.  Hormel  &  Company,  Austin,  Minn.    •  ••  ,.: 

Harpld  H.  Meyer,  Meyer  Packing  Company,  Cincinnati,  Ohio. 

The  Board's  first  step  was  to  call  for  a  weekly  report  on  the  number  and  live 
weight  of  each  species  of  livestock  slaughtered  commercially.    The  report  will  be 
Collected  a,t  regional,  state  and  area  levels.    This  information  will  aid  the  Board., 
in  directing  a  fairer  week  to  week  distribution  of  meat  supplies  into  military. 
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civilian  and  lend-lease  chaxmels. 

Three  sub-committees  of  the  Cattle  and  Beef  Industry  Advisory  Committee  were 
named  to  make  recommendations  on  specific  problems  at  the  next  meeting  of  the  Board, 
tentatively  scheduled  for  Tuesday,  J^one  I5.     The  first  of  these  committees  is  to 
determine  the  relationship  of  the  price  of  live  slaughter  cattle,  by  grades,  to 
present  v/holesale  price  ceilings  on  dressed  meat.     The  second  committee  is  to  recom- 
mend action  designed  to  see  that  the  armed  forces  get  their  beef  requirements  and 
to  recommend  any  adjustment  in  existing  beef  price  ceilings  v;hich  may  be  necessary 
to  improve  any  ineq_uality  of  distribution.     The  third  sub-committee  will  report  on 
(1)  margins  required  to  feed  cattle  based  on  present  day  costs;  (2)  recommend 
policies  to  be  followed  by  the  Government  to  encourage  feeding  operations  without 
feeding  cattle  to  an  excessive  finish  and  through  maximum  use  of  pastiire  end  roughage 
and  (3)  to  recommend  action  designed  to  encourage  the  marketing  of  cattle. 

We  thought  you  broadcasters  would  like  to  have  this  background  information  on 
the  activities  of  the  new  War  Meat  Board.  j 


PROGRAM  ITOTES 

Lunch  Box  Lifts 

Workers  who  have  to  eat  a  box  luncheon  every  day  will  appreciate  such  little 
lifts  as  these:    A  gay  and  colorful  paper  napkin,  a  funny  picture  or  a  Joke  cut 
from  the  newspaper  or  a  magazine,  a  short,  short  story,  or,  on  a  birthday  or  anni- 
versary, a  tiny  remembrance  of  some  kind.     We  think  that  little  things  of  this  kind 
come  xinder  the  heading  of  keeping  up  morale  in  wartime. 

Get  Full  Value  Por  Your  Points 

You  know  that  the  butcher  can't  alimys  cut  exactly  to  the  pound  when  you're 
purchasing  meat,  and  neither  can  he  give  you  change  of  less  than  one  point  in  red 
stamps.     Therefore,  you're  sometimes  charged  a  whole  point  for  a  fraction  of  a  pound 
of  meat.    One  way  to  get  your  full  point  value  is  to  buy  a  few  slices  of  ready-cooked 
meat  to  fill  out  the  point.    This  can  be  sliced  very  thin,  and  used  in  sandwiches 
or  in  hot  casserole  dishes.    You'll  find  you  can  often  meke  combination  purchases 
of  meat  to  take  full  advantage  of  fractions  of  points  and  pounds. 

Stretching  That  Melted  Butter 

Don't  feel  you  have  to  stop  serving  that  pitcher  of  melted  butter  to  go  with 
waffles  and  pancpkes . . . they' re  not  the  sajne  without  it.     Try  this:  melt  together 
eq_ual  amounts  of  butter  or  enriched  margarine  and  strained  "bacon  drippings.  The 
flavor  is  delicious,    Y.ou  may  like  it  with  corn-on-the-cob ,  too. 

Swordfish.  Summer  Seafood  Treat 

The  Coordinator  of  Fisheries  has  just  announced  that  swordfish  v;ill  come  on 
the  market  this  month  and  will  be  available,  in  fresh  form,  until  cold  weather. 
The  boneless  steaks  are  not  only  delicious,  but  economical  to  buy,  since  there's  no 
waste.    Prices  will  be  rather  high  at  the  beginning  of  the  season,  but  will  doubt- 
less declijie  steadily  until  August,  the  height  of  the  season. 

You  might  be  interested  to  hear  that  the  chemists  of  the  ?ish  and  Wildlife 
Service  have  found  swordfish  liver  oil  to  be  100  times  more  notent  in  vitamin  A 
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than  the  U.S. p.  reference  sample  of  cod-liver  oil,  and  500  tines  more  potent  than 
the  minimtim  U.S. P.  requirement  for  cod-liver  oil.    Weight  for  weight,  this  gives 
swordfish  liver  oil  about  25,000  times  the  vitamin  A  potency  of  butter  or  eggs. 
Also,  it  has  a  high  content  of  vitamin  D. 


CROP  REPOBI  PRESAGES  TIGETSNIITO  OF  CIVILIAN  FOOD  SUPPLIES 

Civilians  may  have  to  tighten  their  belts  somewhat  as  a  result  of  the  crop 
prospects  as  they  appeared  on  June  1.    Unfavorable  weather  conditions  in  May  left 
prospective  crop  yields  at  the  lowest  level  of  the  past  three  years.    With  greater 
needs  in  sight,  the  Government  had  called  for  a  7^  increase  in  this  year's  crops  ~ 
over  last,  but  the  best  that  is  hoped  for  is  an  output  equal  to  that  of  19^2,  This 
is  largely  dependent  upon  average  weather  conditions  from  now  on  and  the  ability  of 
farmers  to  get  an  adequate  supply  of  labor  and  materials.     The  situation  has  prompted 
Chester  C.  Davis, War  Food  Administrator,  to  emphasize  the  necessity  of  conserving 
every  scrap  of  food  and  to  waste  nothing. 

Serious  delays  due  to  excessive  rainfa,ll  and  floods  were  caused  in  planting 
several  crops,  including  corn,  soybeans  and  vegetables.    For  expinple,  in  Indiana 
and  Illinois,  where  rainfall  exceeded  8  inches  during  May,  thousands  of  acres  of 
crop  land  were  flooded  and  on  much  of  this  acreage  it  is  too  late  to  replant  with 
the  same  crops.    Farmers,  obviously  doing  their  best  \inder  the  handicap,  v/ill  have 
to  plant  whatever  the  lateness  of  the  season  permits.     In  Michigan,  where  the  late 
spring  and  persistent  rain  have  delayed  work,  some  grass  land  which  farmers  had 
intended  to  plow  may  be  left  for  hay.    Throughout  the  whole  wet  area  plans  and 
prospects  vary  depending  in  part  on  the  drainage  conditions,  on  breaks  in  the 
weather  and  on  the  reserves  of  power  and  labor  available  for  the  emergency.  Farm 
work  is  weeks  late  and  there  axe  too  many  jobs  to  be  done  at  the  same  time.    As  a 
result,  the  ordinary  operating  schedule's  of  individual  farmers  are  badly  upset. 

One  of  the  few  bright  spots  in  the  picture,  however,  is  the  output  of  eggs. 
Production  in  May  was  iyj>  greater  than  it  was  a  yeex  ago. 


AT  THE  FRESH  FOOD  MARKETS 

Menu  planning  will  be  easier  for  homemakers  this  week  with  a  wider  variety  of 
fruits  and  vegetables  on  most  markets.    Fairly  liberal  supplies  of  green  beans, 
carrots,  green  peas  and  spinach  axe  offered.     Shipments  of  green  beans  so  fsr  this 
season  are  almost  50/^  larger  than  a  year  ago.    Carrot  supplies  are  sxound  25"^ 
heavier.    Vegetables  in  lighter  supply  this  year  ptb  head  lettuce,  cabbage  and 
celery.     Shipments  of  tomatoes  have  been  about  the  same  as  a  year  earlier.  Good 
buys  in  vegetables  are  locally  grown  relish  items  like  green  onions,  radishes  and 
leaf  lettuce.    The  first  shipments  of  home-grovm  beets,  cabbage,  turnips,  cauli- 
flower and  peas  are  now  coming  to  markets  in  the  southern  part  of  the  Great  Lakes 
Region, 

Strawberries  continue  in  very  light  supply  despite  the  fact  that  May  and  June 
are  the  months  v/hen  home-grown  supplies  are  usually  the  hea.viest.     Shipments  of 
strawberries  to  market  so  far  this  season  are  only  about  one-third  as  large  as 
last  season,    A  number  of  other  friiits  are  coming  from  the  west  pjad  south  including 
apricots,  sweet  cherries,  peaches  and  plioms.    But  all  of  these  fruits  are  in  light 
supply  and  are  selling  at  rather  high  prices.    Supplies  of  oranges,  grapefruit  and 
old  crop  apples  ere  lighter  on  most  markets.    The  first  home-gro'Ani  red  raspberries 
and  cherries  are  arriving  at  the  markets  in  Southern  Illinois.    Cantaloup  and  water- 
melon are  more  plentiful  this  week. 
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PROTEIN  IN  BEEAD  AllD  CEREALS 


Now  that  bread  and  cereal  products  are  forming  a  larger  part  of  our  diets, 
we  are  "becoming  more  conscious  of  their  food  values.    Many  people,  however,  still 
regard  them  as  only  carbohydrate  or  starch  foods,  and  the  fact  that  they  furnish 
protein  is  too  often  over-looked.    V/hen  they  are  whole  grain,  enriched  or  restored, 
they  also  supply  minerals  and  vitamins. 

Although  it's  not  very  widely  realized,  six  slices  of  bread  furnish  approxi- 
mately 20  grams  of  protein,  about  one-third  of  the  daily  protein  requirement.  Por 
instance,  if  you  eat  a  couple  of  slices  of  toast  for  breakfast,  a  sandwich  for 
luncheon,  and  bread  pudding  for  dinner,  you  will  have  approximately  one-third  of 
your  protein  requirement  for  that  day,    IThere's  one  important  thing  to  remember, 
however  —  although  cereal  products  are  good  sources  of  protein,  they  must  be  sup- 
plemented with  animal  protein,  such  as  that  found  in  dairy  products,  eggs,  meat, 
poultry,  or  fish.    As  a  general  rule,  try  to  have  at  least  one- third  of  your  pro- 
tein from  these  animal  sources.    The  addition  of  bread  or  cereals  to  meat  loaves, 
or  to  stuffing  for  roasts,  chops  and  hearts,  not  only  makes  the  meat  go  further, 
but  adds  calories  and  protein  to  that  furnished  by  the  meat. 


GREEN  BEANS  GALORE 


Broadcasters,  tell  your  listeners  to  give  serious  consideration  to  green  beans, 
snap  beans,  string  beans  ~  whatever  you  call  them  —  during  the  next  few  weeks. 
Reports  indicate  that  production  will  be  considerably  heavier  than  last  year,  and  it 
is  hoped  that  consumers  will  make  such  good  use  of  them  that  not  a  pound  will  go  to 
I  waste.    The  eastern  and  southern  states  are  sending  large  quantities  of  beans  to 
j  market  right  now,  and  will  be  producing  more  as  the  season  advances.    The  midwestem 
states  will  join  the  procession  in  the  near  future.    Then  too,  increased  market 
garden  production  and  victory  gardens  will  bring  about  heavy  local  supplies  all 
over  the  co\mtry. 

Suggestions  about  th»  food  value  of  green  beans,  their  preparation  aiid  service 
in  fresh  form,  and  also  about  their  preservation,  should  be  a  tremendous  help  in 
bringing  about  the  most  effective  use  of  this  large  crop. 

^  ilSDcf>artmetft  of  Agriculture 

food  m^tihtiilnn  A#lm;i.-i^^i>^^iVin  


-2- 

BATIONED  OR  UNBATIOITED 

Do  you  have  in  your  files,  or  pinned  up  on  your  office  wall,  a  list  of 
rationed  foods  and  their  unrationed  alternates,  for  ready  reference?    Tell  your 
listeners  ^Irequently  that  they  needn't  ever  run  short  of  ration  stamps  if  they 
plan  their  food-shopping  wisely.    This  is  the  time  of  year,  certainly,  when  most 
families  should  he  ahle  to  eat  well  and  spend  very  few  ration  stamps, 

Por  instance,  in  place  of  the  rationed  fruit  juices  in  csjis  or  jars,  fresh 
oranges,  grapefruit,  lemons  and  tangerines  can  he  used  —  some  of  these  are  avail- 
able all  year  arovmd.    Don't  forget  that  citrus  fruits  can  he  served  in  several  ways, 
sliced  or  in  sections,  or  as  a  salad.    And  here's  a  hint  about  the  rind  of  citrus 
fruits  —  cook  it  with  other  foods  to  give  a  different  flavor  —  remove  before 
serving  if  desired.    Or  grind  and  use  it  in  cakes,  puddings  and  other  desserts  in 
place  of  flavoring  extracts. 

In  place,  of  vegetable  juices.,  increased  quantities  of  green  vegetables  can  be 
served  —  green  cabbage,  spinach  and  other  greens,  sriap  beans,  peas  and  broccoli 
are  a  few  of  them. 

I 

Bottled,  canned,  dried  and  frozen  fruits  should  be  saved  for  emergencies,  or 
for  the  time,  when  fewer  fresh  fruits  are  available.    Fresh  fruits  and  berries  in 
season  may  be  used. instead.    Waen  making' applesauce,  quarter  and  cook  the-  apples 
with  the  peeling  on  and  strain  them,  to  get  the  color  of  the  skin  and  the  full  food 
value.    Or,  if  peeling  them,  is  more^  desirable,  save  the  peels  and  cores  and  get  the 
benefit  of  the  pectin  in  "jiiice  for  jfelly.  , 

■  ■     •       •   •  i 

As  for  canned  and  frozen  vegetables  —  it's  just  a  matter  of  using  the  same  or  i 
similar  fresh  vegetables  ,as  they  are  in  season.  Don't  forget  that  many  fresh  greens,! 
such  as. spinach,  kale  and  broccoli,  can  be  served  raw,  in  salads,  as  well  as  cooked,  ; 
And,  of  course,  all  vegetables  should  be  cooked  in  a  very  small  amount  of  water,  i 
never  over-cooked.  If .any  vegetable  liquor  is  left  after  cooking,  it  should  be  ! 
served  with. the  vegetable,  or  saved  for  soup. 

Which  brings  us  to  a  consideration  of  soups  —  in  place  of  the  canned  varietie^., 
serve  home-made  soups  whenever  possible.    Soup  stock  can  be  ma.de  from  the  bones  of 
meat,  removed  before  the  meat  is  cooked;  drippings  and  scrapings  from  the  broiler 
and  roaster  also  can  be  used.    The  latter  can  be  dissolved  with  a  little  water. 
When  making  a  mixed  vegetable  soup,  it's  well  to  cook  the  vegetables  a  short  time 
before  combining  them  with  the  stock,  in  order  to  avoid  over-cooking  the  tender 
ones.    Or  they  can  be  added  to  the  soup  stock  at  different  times. 

Beans  can  be  baked  at  home  to  save  the  use <f  canned  beans  or  pork  and  beans. 
A  piece  of  bacon  can  be  baked  with  beans  if  pork  is  hot  available,  or  thi^  can  be 
flavored  with  a  bit  of  grated  onion,  or  a  whole  onion  baked  in  the  center  of  the  pot» 

Home-made  pickles  and  relishes  will  take  the  place  of  rationed  chili  sauce. pnd  . 
catsxip.    Canned  sauerkraut  might  well  be  replaced  by  home-made  or  bulk  sauerkraut, 
or  by  fresh  cabbage. 

Instead  of  spiced  fruits  in  cexis  or  bottles,  fresh  apples  can  be  spiced  at 
home.    Cook  them  in  a  thin  sugar  and  water  syrup,  adding  spices,  and  perhaps  a  bit  i 
of  orange  peel,  for  flavor. 

Canned  baby  food,  a  great  convenience  to  the  busy  mother,  is  not  irreplaceable, 
since  fresh  vegetables  and  fruits  can  be  mashed  or  strained  at  home.  Remember* 
lots  of  mothers  brought  up  lots  of  children  without  the  help  of  commercially  pre- 
pared baby  foods.  (^Qj.^)  P 


Doubtless  yotor  listeners  will  have  heard  or  read  some  of  these  s\iggestions, 
Ibut  it  does  no  harm  to  repeat  good  ideas  occasionally. 

FOOD  DISTRIBUTION  OKDER  MO.  28.2 

Under  this  order,  effective  Jxine  lU,  all  livestock  slaughterers  operating 
under  Federal  inspection  are  required  to  set  aside        of  all  the  steer  and  heifer 
^eef  they  produce  which  meets  army  specifications.    This  heef  will  "be  available 
for  purchase  only  by  the  army,  navy,  marine  corps,  coast  guard  and  contract  sitihools 
feeding  military  personnel. 

Why  not  tell  your  listeners  that  this  percentage  actually  is  less  than  one- 
third  of  the  entire  production  of  beef,  since  only  65^  to  70^  of  the  beef  is  pro- 
duced under  Federal  inspection. 

This  order  was  necessary  because  the  armed  forces  have  had  considerable  diffi- 
c\xlty  in  recent  weeks  meeting  their  requirements  for  beef.    Other  meats,  such  as 
pork,  have,  been  used  in  place  of  beef,  but  have  not  been  found  as  pop\ilar  or  as 
satisfactory.    There's  no  getting  away  from  the  fact  that  beef  is  a  fighting  food. 
And  we  know  that  nobody  wants  our  fighting  men  to  run  short  of  it. 


PUTTIITG  THE  SQUBEZE  ON 

That's  what  we're  doing  to  a  great  deal  of  the  dehydrated  food  now  being 
shipped  abroad  by  the  Vfar  Food  Administration.    Dehydration  alone  means  a  tremendous 
saving  in  shipping  and  storage  space,  as  you  know.     Compressing  the  food  goes  even 
fiirther,  however.    For  instance,  during  May  a  saving  of  20,000  cubic  feet  of  ship- 
ping space  was  made  by  compressing  the  dehydrated  soup  shipped  to  the  allies  \inder 
Lend-Lease.    The  compression  of  dehydrated  eggs  resulted  in  a  saving  of  more  than 
33 » 000  cubic  feet  in  the  same  month.    And  in  case  you're  trying  to  visualize  the 
space  reprasented  by  those  33iOOO  cubic  feet,  think  of  it  as  20  average  size  rooms 
(12  X       feet,  with  8  foot  ceiling),  packed  from  wall  to  wall  and  from  floor  to 
ceiling. 

And  how  is  this  compression  accomplished?    A  food  press  is  used  to  concentrate 
the  food  into  blocks  —  the  degree  of  hardness  being  determined  by  the  way  in 
which  the  food  reconstitutes  after  compression.     It's  possible  to  press  food  into 
bricks  literally  hard  enough  to  use  for  building  purposes.    This  food  would  hardly 
reconstitute  into  usable  form,  however. 

Experiments  so  far  have  shown  that  cereal  products,  cheese,  and  dehydrated 
vegetables,  fruits,  milk  and  eggs  are  most  adaptable  for  compression.    Large  scale 
activity  is  expected  soon,  for  Lend-«Lease,  Red  Cross  and  military  use.    The  Food 
Distribution  Administration  is  working  with  the  War  Department,  Agricultural  Re- 
search Administration,  Lend-Lease,  and  other  Government  agencies  in  developing  the 
program. 

HEW  UNITED  PRESS  RADIO  SERVICE 

How  do  you  like  the  new  United  Press  menu  service?    It's  designed  to  present 
timely  food  information  to  consvuners,  with  special  attention  to  fresh  foods  that 
are  on  the  markets  in  heaviest  supply.    This  material  on  food  sent  out  daily  by  the 
Eadio  Section  of  United  Press  is  prepared  by  the  Washington  office  of  the  Food 
Distrihution  Administration.    FDA  regional  offices  add  information  of  a  local 
nature  and  the  menus.    A  certain  food  is  featured  each  day,  and  the  three  menus 

I  feature  that  item  in  the  day's  meals.  'We  think  this  is  a  helpful  way  to  present 

I  food  tips  to  your  listeners. 


-PROGRAM  NOTES 


Why  Red  Stamps  for  Canned  Milk 

If  you've  heard  inquiries,  as  we  have,  as  to  why  the  rationing  of  canned  milk 
has  teen  made  a  part  of  the  meat  and  fats  rationing  program,  here's  the  ansver. 
Canned  milk  supplies  both  animal  proteins  and  ajiimal  fats.    Also,  the  hahies  and 
invalids  to  whom  canned  milk  is  a  real  necessity  are  not  large  consumers  of  meat, 
and  therefore  have  more  red  stamps  available  for  milk. 

The  Importance  of  Breakfast 

It's  pretty  generally  agreed  that  a  good  breakfast  is  the  proper  start  for  a 
working  day.    Here's  more  ammunition  for  that  argiiment,  in  case  you  need  it.  A 
survey  of  the  breakfast  habits  of  war  plant  workers  shows  that  v^en  they  omit  break- 
fast, production  begins  at  a  low  point  the  first  hour  in  the  morning,  and  there  is 
a  sharp  decline  in  efficiency  dixring  the  forenoon.    Then,  immediately  after  lunch,  a 
much  higher  level  of  productivity  is  attained,  but  there's  a  sharp  decline  again 
during  the  afternoon.    \^hen  breakfast  is  included  in  the  day's  meals,  the  chief 
improvement  in  production  is  during  the  morning  hours.    It's  interesting  to  note, 
however,  that  when  mid-morning  and  mid-afternoon  orange  or  grapefruit  juice  or 
tomato  juice  is  taken,  or  milk  and  sandwiches,  production  reaches  a  higher  and  more 
uniform  rate  throughout  the  day. 

You  might  point  out  that  a  lot  of  war  work  is  being  done  in  offices,  stores 
and  other  places       including  the  home  ■—  and  that  a  good  breakfast  will  start  any 
worker  off  on  the  right  foot. 

A  Bouquet  for  Substitutes 

The  Office  of  War  Information  has  just  issued  two  releases  on  simplifications 
and  substitutions  in  consiMier  goods,  which  you  may  have  read.    One  statement  made 
in  the  second  of  tnese  releases  struck  us  as  being  particularly  interesting,  and 
we're  calling  your  attention  to  it. 

"Substitution,  a  word  once  carrying  the  stigma  of  'something  not  as  good  as 
the  original',  stands  today  in  the  role  of  a  hero  to  the  American  household.  For 
to  it  can  be  credited  a  large  part  of  the  reason  why  the  household  continues  to 
function  efficiently  and  pleasurably  in  the  face  of  increasing  demands  on  the 
country's  raw  materials. 

Ve  know  there* s  a  general  prejudice  against  the  word  "substitute"  in  connection 
with  food,  and  you  broadcasters  who  are  home  economists  and  nutritionists  probably 
won't  adopt  it  forthwith.    We  thought  all  of  you  might  like  to  consider  it  from 
another  point  of  view,  however. 


FOOD  ORDERS  AI^ffllTOED 

Bread 

Revisions  which  tighten  restrictions  against  "consignment  selling"  of  bakery 
products,  remove  minimum  milk  requirements  in  white  pan  -^read  formulas,  set  higher 
maximxoms  for  s\igers  and  shortening,  and  otherwise  chejige  the  bakery  industry  food 
order,  have  been  announced  by  the  War  Food  Administration.    Amendment  No.  ^  to  Food 
Distribution  Order  No,  1,  effective  July  1,  changes  the  order's  major  provision 
which  prohibits-  "consignment  selling**,  of  bakery  products.     The  change  makes  the 


grocer  or  dealer  equally  responsible  with  the  baker  for  this  practice. 

Under  the  revi«eA-.  whi te  bread  far^nula  proviBion,  b.sJcers  may  increase  the  sugar 
maximum  tO;  6  parts -.of  ..sugar  instead  of.  U.,  and  the  .shortening  maximiutj  to  3  parts 
instead  of.  2.    It,  requires,  however,  that  fats  and  oils  ^Ip  the  shortening  extenders, 
substitutes  or  other  -ingredients  used,,  be.  considered  a.. Pjart  of/ the, miaxljnum  . shorten- 
ing allowed,  .         .  •. .  ,■ 

Enrichment. -of  all  yihite  bread  is  still  required.    The  amendment,  however,  fe- 
moves  the  provision  unde^.. which  bakers  were  required  to  use  a  minimum  of  3  parts  of 
milk  solids  or  skim  milk  in  each  100  parts  of  flour  in  t^rhlte  pan  bread  formulas. 
It  retains-  the  maximum  which  re  quires, .that  no  more  than  ^  parts  be  used. 

The  amendment  also,  requires  that  bakers  who  sell  bread  regularly  sliced, 
sliced  in  special  thickness,  or  unsliced,  must  consider  each, as  a  separate  "variety*! 

Restrictions  concerning  bread  wrapping?  have  ^been.  modified  to  permit  the  tise 
of  a  lightweight  inner  wrapping  of  wax  paper  . for  loaves,  baked ' in  pans  at  least  I3 
inches  long. 

Tea   

Orders  governing  the  wartime  distribution  of  tea  were  ajnended  late  last  week 
8Jid  re-issued  by  the  War  Food  Administration.    A  number  of  changes  were  made  in 
procedures,  but  the  current  quotas  of  tea  packers  and  wholesale  receivers  —  the 
two  distribution  groups  most  directly  affected  —  were  not  changed. 

Among  the  new  provisions  is  a  requirement  that  packers  and  wholesale  receivers 
who  desire  quota-exempt  tea  for  governmental  agencies,  as  defined  in  the  order, 
must  certify  to  suppliers  the  name  of  the  governmental  agency  to  which  such  tea  is 
supplied  and  the  quantity  and  date  of  each  delivery. 

The  nvunber  of  organizations  to  which  quota-exempt  tea  could  be  delivered  under 
the  previous  orders  has  been  reduced. 

Tor  hotels,  restaurants  and  the  institutional  trade,  tea  bags  and  balls  may 
now  be  packed  at  the  rate  of  250  as  well  as  200  to  the  pound.    Packaging  for  retail 
sales  remains  at  200  to  the  pound  only.    The  packe^ging  of  tea  in  containers  holding 
more  than  one-half  pound  of  tea  is  prohibited. 


AT  THE  FBESH  FOOD  MABKSTS 

Supplies  of  cabbage  are  increasing  with  larger  shipments  from  growing  sections 
near  the  midwest,  but  prices  are  only  slightly  below  ceilings  where  they  have  been 
for  several  weeks.    Fairly  liberal  supplies  of  other  more  or  less  staple  items 
like  carrots  and  green  beans  are  available  in  most  markets.    More  home-grown 
vegetables  are  arriving  in  several  markets,  especially  radishes,  green  onions, 
leaf  lettuce,  beets  and  greens  such  as  spinach,  turnip  tops,  kale  and  mustard. 
The  first  outdoor  grown  cucumbers  from  the  midwest  appeared  on  markets  late  last 
week.    Dry  onions  are  generally  scarce.    The  early  harvest  in  Southern  Texas  is 
over  and  it  will  be  some  time  before  sizable  quantities  arrive  from  other  producing 
areas  near  the  midwest.    Red  potatoes  will  not  be  so  plentiful  in  some  areas  this 
week,  but  larger  supplies  of  cobblers  from  the  Cpjrolinas  will  generally  be  avail- 
able.   The  cobbler,  you  know,  is  a  round  white  potato. 
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'fe  sxe  auout  at  the  peak  of  the  season  for  hone-grovn  stra.wberriiss.  Straw- 
"berries  in  sor.e  ar^as  in  Michigan  will  be  in  sufficient  supply  for  cianning  this 
week,    ilhubarh  is  generally  available,  and  the  first  new  Transparent  apples  from 
Southern  Illinois  are  now  coning  on  midwestem  markets.    We  have  a"  number  of  oth:er 
fruits,  including  blueberries,  raspberries,  dewberries,  plums,  cherries  an'd  apri- 
cots, but  most  of  them  are  in  rather  light  supply  and  practically  all  of  them  are 
selling  at  liie  highest  prices  in  recent  years.    More  cantaloups  and  watermelons 
are  offered  but  prices  of  these  are  much  higher  than  a  year  ago.. 

Some  of  you  may  have  noticed  more  beef  on  the  market  last  week.  Packers 
reduced  their  inventories  sharply  before  the  roll-back  on  wholesale  prices  early 
last  week  and  this  resulted  in  slightly  more  beef  in  retail  store.s  in  some  areas. 
Livestock  receipts  at  most  markets  last  week,"  however,  were  lighter,  except  for 
hogs,  and  meat  supplies  may  not  be  as  heavy  this  week  as  last.    Generally  speaking, 
pork  will  be  in  heavier  supply  than  other  classes.    Poultry  continues  in  light  . 
supply  inmost  areas  but  receipts  are  Increasing. 

Fish  isn't  rationed  and  some  of  the  more  popular  varieties  on  the  midwestem 
markets  now  are  blue  pike,  yellow  perch  and  trout.    Halibut  is  the  salt  water  fish 
in  heaviest  supply. 
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WalDash  Ave,,  Chicago  3» 
June  26,  I9U3  -  No.  5$ 


FISH. ..IMPORTANT  PROTEIN  FOOD 

In  pre-war  times,  Friday  was  traditionally  fish-day.    Now,  under  wartime  meat 
rationing,  the  demand  for  fish  is  so  great  that  every  day  might  be  fish-day.  Women 
have  learned  that  the  protein  content  of  fish  makes  it  a  satisfactory  alternate  tO; 
meat... and  fish  makes  the  ration  coupons  go  farther.    Halibut,  for  instance,  con- 
tains nearly  as  much  protein  as  lean  beef,  and  it  doesn't  cost  a  single  red  stamp! 
According  to  Mr.  William  Boeg,  FDA.  Regional  Nutrition-in-Industry  Representative, 
"Under  the  present  rationing  of  meat  proteins,  and  in  view  of  food  needs  of  armed 
forces  of  the  United  States  now  and  in  future  campaigns,  civilians  can  further  aid 
the  v/ar  effort  by  adjusting  their  eating  habits  to  available  supplies  of  other 
protein  foods."    And  that  includes  fish,  of  covirse. 

Although  the  amount  of  fresh  fish  available  to  civilians  is  expected  to  be 
nearly  the  same  as  last  year,  the  amoxint  of  canned  fish  probably  will  not  be  more 
than  half  of  normal,  due  to  government  requirements.    Even  though  the  bulk  of  fish 
production  has  been  kept  within  our  own  borders  for  civilian  feeding,  substantial 
purchases  have  been  made  for  the  armed  forces,  so  it's  clear  that  fish  is  playing 
an  important  role  in  the  war. 

.  The  production  of  fresh  fish  and  shellfish  has  declined  in  certain  areas,  but 
it  has  been  maintained  at  the  pre-war  level  in  most  localities.    You  might  well  ad>- 
vise  listeners  to  use  all  the  fish  that's  available  in  their  particular  area,  as  thi^ 
will! help  to  save  labor  and  transportation  costs.    Give  them  information  about  all^ 
available  varieties  of  fish, ..the  less-known  as  well  as  the  familiar  kinds.    Sug-  [ 
gested  ways  of  preparation  will  help  to  gviard  against  any  possible  waste.  Remembe|.,^ 
we ' re  f ig^tit ing  a  war  against  waste  as  well  as  one  against  the  Axis, 


WHAT'S  IN  GHESN  BEANS? 

Apropos  of  last  week's  story  about  green  beans  coming  into  heavy  supply  all 
over  the  country,  why  don't  you  remind  your  listeners  that  they  can  get  more  serv- 
ings out  of  a  pound  of  snap  beans  than  from  any  other  green  vegetable.    Aside  from 
the  fact  that  they  taste  just  fine,  green  beans  are  rich  in  food  value,  too.  They 
supply  the  ABC's  of  vitamins,  and  we  mean  that  literally. .  .as  well  as  protein,  iron, 
phosphorus  and  calcium.    It's  a  smart  meal-planner  who  snaps  up  the  snap  beans, 

winter. 


food  Distributinn  kdminisfMUnn 


ENRICHED  IS  THE  WOHD  FOR  IT 


Tell  your  listeners  to  look  for  the  word  "enriched"  when  they're  buying  flour. 
The  importance  of  enriched  "bakery  products  is  indicated  hy  the  government's  pro- 
vision in  the  bread-order  that  all  white  bread  must  be  enriched.    The  bread,  bis- 
cuits, and  other  things  baked  at  home,  however,  may  fall  short  of  the  proper  nutri- 
tional standards  if  enriched  flour  is  not  used  in  their  preparation.    Some  flour 
millers  are  still  making  un-enriched  flour. . .about  25^  of  the  flour  on  the  market 
is  not  enriched. . .and  since  this  plain  flour  costs  a  few  pennies  less  than  the 
other  it's  likely  to  be  more  attractive  to  the  lovrer-income  families.    It's  rather 
ironic  that  those  who  have  less  money  to  spend  should  be  thus  penalized  nutrition- 
ally. 

If  all  consmers  are  made  to  realize  the  value  of  enriched  flour,  so  that  they 
demand  it  when  they're  marketing,  there  will  be  little  incentive  for  millers  to 
continue  turning  out  even  a  small  proportion  of  un-enriched  flo\ir.    Reference  to 
the  question  and  answer  story  on  enriched  bread  and  flour  in  RADIO  ROUND-UP  for 
May  29th  will  give  you  plenty  of  ammunition. 


MAKE  THE  MOST  OF  MILK 

Watch  for  developments  in  the  milk  situation. , .in  many  sections  of  the 
country  something  must  be  done  to  reconcile  the  supply  and  demand,  which  are  far 
from  equal,  as  you  know.    T.  G.  Stitts,  Chief  of  the  War  Pood  Administration's 
Dairy  and  Poultry  Branch,  pointed  this  out  when  he  spoke  early  in  the  month  at  an 
8-5tate  dairy  conference  in  California,    He  stated  that  fluid  milk  consiiTiption  is 
at  pn  all-time  high,  and  outlined  several  methods  by  which  consumption  might  be 
controlled,  namely:  by  restricting  transportation;  by  eliminating  cream  and  its 
by-products;  by  rationing  on  a  coupon  basis;  by  allocating  milk  to  dealers  or  to 
markets^ 

Don't  ever  forget  the  importance  of  milk  and  dairy  prod.ucts  as  fighting  foods, 
say  everything  you  can  to  impress  upon  your  listeners  the  necessity  for  their 
careful  use  and  conservation. 


A  HINT  ABOUT  HONEY 

Here's  a  suggestion  about  the  use  of  honey  in  home-canning,  from  a  honey 
expert  of  the  War  Pood  Administration.    As  you  know,  honey  is  one  of  the  sugar- 
stretchers  recommended.    Be  sure  to  get  a  mild-flavored  honey,  however,  or  it  may 
change  the  flavor  of  the  fruit  you're  preserving.     In  fact,  it's  a  good  idea  to' 
erperiment  with  a  small  quantity  of  fruit  first,  and  find  out  the  family's  redction 
Certain  fruits,  such  as  peaches  and  plums,  acquire  a  different  taste  when  they're 
preserved  with  a  honey  sirup.     It's  also  .been  noted  that  strawberries  lose  sooie 
•f  their  bright  red  color  when  honey  is  used  in  preserving.    Experiment  with  the 
proportions  of  honey  and  sugar  to  be  used  in  the  sirup,  too... up  to  50^  honey  will 
be  found  satisfactory.    These  are  the  days  when  the  homemaker  must  be  prepared  for 
a  bit  of  adventuring  in  her  own  kitchen. .. the  honey-trail  should  be  a  pleasant  ope 
to  follow! 


GAMING  THE  VICTOEY  CROP 


And  speaking  of  canning,  watch  for  showings  in  your  vicinity  of  the  interesting 
movie  "Canning  the  Victory  Crop",  a  full-color  sound-filin  which  demonstrates  the 
canning  methods  approved  hy  home  economists  of  the  War  Pood  Administration.  Most 
of  the  picture  was  filmed  in  the  Good  Housekeeping  Kitchens,  and  the  commentary  is 
"by  Frank  Singiser,  well-known  news  commentator.    The  audience  which  saw  the  preview 
in  Washington  was  much  impressed  and  it  is  believed  that  various  groups  all  over 
the  country  will  find  it  helpful.    It  is  being  offered  to  department  stores, 
industrial  concerns,  public  utilities,  victory  garden  clubs,  women's  clubs,  canning 
schools  and  other  organized  adult  groups.    The  film  does  not  contain  advertising 
material  of  any  sort. 


PROMPTS  POTATOES  PLENTY 

The  potato  famine  is  definitely  over. . .reports  from  all  parts  of  the  country 
indicate  that  the  situation  is  completely  reversed  and  we  now  have  plenty  of  pota- 
toes...more  than  enough  if  we  don't  use  them  up  promptly.    Hunt  up  all  the  potato 
recipes  you  can  find,  and  suggest  as  many  \ises  as  possible  to  your  listeners. .  .let' s 
not  waste  a  single  potato.    They  can't  be  canned  at  home  satisfactorily,  you  know, 
and  this  is  not  the  right  time  of  .year  to  store  them.    Therefore,  it's  a  matter  of 
eating  them  to  save  them. 

Right  now  potatoes  are  going  into  markets  all  over  the  country,  from  ITorth 
Carolina,  "Virginia,  Oklahoma,  Arkansas,  Missouri,  Kansas  and  California.  Plenty 
more  will  soon  be  harvested  from  victory  gardens, . .so. .. let 's  promote  potatoes] 

RED  STAMPS  EXPIRING 

Note  . that  five  series  of  red  stamps  expire  at  the  end  of  Jixhe. .  .not  four  as 
recently  .announced.    Stamps  J,  K,  L,  M,  and  N  for  the  purchase  of  meats,  fats, 
oils  and  cheese  expire  on  Wednesday,  June  30th;    Stamp  P,  va,lid  on  Jxme  27th,  will; 
remain  usable  throughout  the  month  of  July.    Note:    There  is  rib  Stamp  0  because  of 
possible  confusion  with  the  cipher, 

THE  "TURNOVER-"  IN  EVAPORATED  MILK 

.  Do  you  know  why  it's  necessary  to  turn  over  the  cans  of  evaporated  milk  being 
held  in  storage  every  few  weeks?    There's  a  very  good  reason,  and  the  same  procedure 
should  be  followed  with  evaporated  milk  which  people  may  have  on  hand  at  home,  pro- 
vided the  cans  are  not  opened  and  \ised  fairly  rapidly.    Evaporated  milk  has  more- 
than  twice  as  much  butter-fat  (cream)    as  ordinary  whole  milk.    In  the  manufacturing 
process,  the  fat  has  been  homogenized,  but  if  the  milk  is  stored  at  summer  tempera- 
ture for  six  or  eight  weeks,  the  cream  begins  to  rise  to  the  top.  Eventually, 
unless  it's  shaken  back,  this  creamy  layer  becomes  firm,  and  can't  be  broken  up, 
even  when  the  can  is  shaken  vigorously. 

There's  a  second  reason  for  turning  over  the  cans  of  milk.    Cow's  milk  is  high 
in  lime  salts,  and  after  it  has  been  concentrated,  there's  a  tendency  far  these 
salts  to  separate  on  the  bottom  or  sides  of  the  container.    Higher  temperatures 
also  encourage  this  mineral  salt  separation. 


(more) 


Storage  Temperatures 


Storage  tefflperatures  between  35        ^  degrees  2'ahrenheit  are  best.    If  the  1 

milk  is  to  be  kept  for  longer  than  two  months,  however,  it  should  be  stored  at  1 

temT3eratures  of  from  32  to  degrees.  Evaporated  milk  should  not  be  allowed  to  1 
freeze,  of  course.    If  it  has  been  frozen  over  an  extended  period,  there  may  be  a 

roughness  of  texture  or  a  curdled  appearance.    No  change  will  result  from  freezing  j 

which  is  harmful  to  health,  however.    Another  thing.  ..it  inay  be  found  that  after  J 

long  storage,  say  ten  months  or  more,  the  color  will  become,  darker.  M 

Now  that  red  stamps  are  required  in  exchange  for  canned  milk,  it's  well  to  ■ 
advise  listeners  of  the  proper  care  of  this  important  food. 

AT  THE  FRESH  ?00D  MABKSTS  I 

Remind  homemakers  that  it  is  easier  now  to  do  their  fresh  food  shopping,  with  ^ 
the  increasing  variety  of  homegrown  fruits-  and  vegetables  on  the  market.    There  are  | 
several  items  they  can  now  include  on  their  shopping  list  which  were  only  among  the 
"shipped  ins"  a  few  weeks  ago  and  out  of  reach  of  most  low  cost  budgets,  Ca\ili- 
f lower  is  an  example  —  it's  coming  now  from  Southern  Illinois  and  although  there 
is  no  large  quantity  of  it,  it  is  rather  reasonable.    Cabbage  is  available  in  mod- 
erate to  heavy  supply  throughout  the  region  and  is  now  selling  substantially  below  ; 
ceiling  prices.    For  that  cooling  summer  salad,  there's  oodles  of  radishes  and  greeij  | 
onions.    And  don't  forget  to  tell  your  homemakers  about  the  large  amoiant  of  leaf  [ 
lettuce  that's  available  at  especially  low  prices  throughout  the  G-reat  Lakes  Region,  I 
Squash  is  an  excellent  summer  vegetable  which  is  coming  from  Ohio.    Both  the  white 
and  the  yellow  squash  are  on  the  markets.    G-reens  like  spinach,  turnip  tops  and 
mustard  are  top  vitamin  items  and  they'll  be  found  in  plentiful  supplies  generally  t 
right  now.    Asparagus  is  still  in  fairly  good  supply  in  some  areas  and  you  might  - 
advise  listeners  to  consider  canning  some  before  the  season's  over.    Although  there  1 
is  a  wide  variety  of  homegroxm  vegetables,  tell  homemakers  not  to  overlook  the 
large  supplies  of  carrots  from  Texas,  California  and  Arizona.    They're  still  among 
the  best  buys  on  the  market  right  now.    And  snap  beans. too... there  are  plenty  of 
these  from  southern  growing  districts,  , 

Potatoes,  as  w©  told  yoti  on  Page  3.  vill  be  plentiful  diiring  coming  months. 
In  fact,  supplies  ax«  heavier  right  now.    Potato  salad  and  cold  cuts  are  an  ideal 
combination  for  a  summer  evening  meal. 

In  the  homegrown  fruit  line,  Illinois  peaches  are  here.    There's  no  liberal 
quantity  of  th«m,  however,  and  the  quality  is  only  ordinsry  to  fair.  Strawberries 
in  some  areas  of  Michigan  and  Wisconsin  are  in  sufficient  supply  this  week  for 
canning.    Cantaloups  are  the  best  buy  in  melons.    The  quality  of  both  this  year's 
crop  of  cantaloups  as  well  as  watermelons  is  excellent. 


